ioe tee, 
POAT RC 
ny 


Ce 


Old Homestead 


Recipes 
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It is our pleasure to present to you a book of tested, 
proven recipes—recipes for just the kind of tasty, nutri- 
tious dishes you use in the home for every meal. 


In compiling this book we had access—by means of a 
prize recipe contest—to the favorite recipes in over thirty 
thousand Canadian homes. The contest brought to light 
thousands of really splendid recipes—recipes that have 
been the pride of these homes for years. The recipes 
submitted reflect great credit on the contestants. The 
board of judges was composed of well-known Domestic 
Science Experts, and it was only after their expert 
appraisal of the fine points that the awards were made. 


Everything in the book—and the book itself—has been 
carefully studied from the standpoint of utility—and it is 
put before you in the simplest form. Just what the title 
suggests—nothing difficult—but easy and practical. 


Exhaustive baking tests were made on the selected 
recipes, and we know that you will soon have the same 
measure of confidence in them that we have in present- 
ing the book to you. 


MAPLE LEAF MILLING COMPANY, LIMITED 


Digitized by the Internet Archive 
in 2024 with funding from 
University of Toronto 


https://archive.org/details/oldhomesteadreci00Ounse 


The Maple Leaf Mill at Port Colborne, Ont., is the largest 


in the British Empire, and the principal link 
in the great transcontinental chain of 
Maple Leaf Mills and Elevators. 


SQECES 
HEAD OFFICE - TORONTO, CANADA 
MILLS AT 
Port Colborne Toronto Medicine Hat 
Kenora Brandon Thorold 
Welland Peterboro Pickering 


TOTAL CAPACITY 25,000 BARRELS DAILY 


BRANCH OFFICES 


New York Montreal Halifax 
St. John Ottawa Winnipeg 
Hamilton St. Catharines Vancouver 


“A COAST TO COAST SERVICE.” 


WEIGHTS AND MEASURES 


The quantities of each ingredient specified in a recipe 
have been carefully worked out, and to insure the best 
results the measurements stated should be accurately 
followed. 


A half pint cup is the standard. 


Jt LECASPOONS: nna pees coo ee eee 1 tablespoon 
166 “tablespoonsia ere ert 1 cup 

2 CUPS Tae bw os Goto. Sites eae ae ees 1 pint 
4 cups flour (pastry) . Cee Lap Omid 
2 cups butter (packed colidie .1 pound 
Ze. Cups, granwlatedistigatie sae A pound 
2274-CupSnUTOWNe Suga shee cena 1 pound 
4%, cups Graham flour ............1 pound 
2 cups finely chopped meat ...... 1 pound 
is sqttareschocolates. «neuen ete Ounce 
2 stablespoons) butter o-..ac7ee- 1 ounce 
2 tablespoons granulated sugar...1 ounce 
Ay pata DlespoOOnsatl Olt gmeeewin rt nels 1 ounce 


You will find helpful suggestions at the first of each 
section under the various divisions throughout the book. 


CAKES 


A FEW SUGGESTIONS. 


To make a fine-grained cake, butter and sugar must 
be thoroughly creamed together. Long beating also 
makes a fine-grained cake, while short beating makes a 
cake lighter. The more eggs there are in a cake the less 
baking powder is needed. 


If only yolks of eggs are used the cake will be richer; 
if only whites it will be lighter. 


Use fresh eggs, fresh butter, Monarch Pastry Flour, 
and fine granulated sugar. 


A batter for a cake with fruit should be a little stiffer 
than one without. 


When making a fruit cake or any cake requiring 
long baking, line sides and bottom of pan with greased 
paper. 


The oven must be ready when cake is mixed. 


Fill pans not more than two-thirds full, making a 
slight depression in the centre. 


BP P 


CHOCOLATE LAYER CAKE. By Mrs. O. L. Waters. 
Chocolate Mixture. 


*% cup brown sugar Y% cup sweet milk 
1 egg (yolk) ¥% cup cocoa or grated 
chocolate 
Stir together and boil gently until like smooth custard. 
Let cool. 
1 cup brown sugar 2 cups Monarch Flour 
% cup butter 1% cup sweet milk 


2 eggs (one whole egg 1 teaspoon baking soda 
and one yolk) 


Method—Cream the butter, sugar and yolks of eggs. 
Add milk and the chocolate mixture and beat well. Add 
flour and the soda dissolved in hot water. Beat well and 
then fold in the whites of eggs beaten stiff. Bake in 
three small or two large layers in a moderate oven. 

(See section on “Fillings and Frostings” for chocolate 
filling and icing.) 


You are sure of success 
when you use Monarch Flour 


CAKES 


COCOANUT MARSHMALLOW LAYER CAKE. 
By Mrs. A. C. Haynes. 


1 cup sugar 3 cups Monarch Flour 

% cup butter 3 teaspoons baking 

3 eggs powder 

% cup sweet milk 1% teaspoon salt 

% cup fresh cocoanut 1 teaspoon vanilla 
milk extract 


Method—Cream butter thoroughly before adding sugar. 
Cream butter and sugar. Mix in beaten egg yolks. Sift 
together flour, baking powder and salt. Add gradually 
to batter, mixing in milk and cocoanut milk. Beat whites 
of eggs until fluffy and whip into batter. Add flavouring. 
Place in 3 greased layer tins. Bake in a moderate oven 
about 20 minutes. 


Icing and Filing for Cocoanut Cake. 
1% cups sugar 34 cup water 


Method—Let boil until a soft ball can be formed. Have 
ready the meat of the cocoanut, chopped or shredded very 
fine. Remove all skin from outer surface of white meat. 
Beat the whites of two of the eggs stiff and, when syrup 
forms a ball, remove from fire and gradually beat into egg 
whites until substance becomes a soft marshmallow. Add 
the cocoanut and spread between layers. Ice the entire 
cake with marshmallow and cover with cocoanut. Place in 
a cool place for a few minutes to allow it to set. 


Pp P P 
FLORIDA CAKE. By Janet D. D. Stark. 
2 cups Monarch Flour Juice of % grapefruit 
1 cup fruit sugar 1 teaspoon baking powder 
3 oz. butter Pinch of salt 


2 eggs 


Method—Beat the butter and sugar to a cream. Add one 
egg and continue beating, add half the flour, the second 
egg and then the remainder of flour to which has been 
added the baking powder and salt. Lastly add the juice 
of the grapefruit. Bake in two flat tins. Put together 
with apple jelly or other filling and ice to taste. 


Monarch blends admirably 
with the other ingredients 


CAKES 


CHRISTMAS CAKE. By Mrs. C. Hall. 

1 pound butter 1 pound walnuts 

1 pound sugar 1 pound crystallized 

12 eggs cherries 

1% pounds Monarch Y% pound preserved 
Flour ginger 

3 teaspoons baking 1 pound stoned dates 
powder 3 pounds seeded raisins 

2 teaspoons ground 2 pounds currants 
allspice 1%4Z pound candied pine- 

2 teaspoons cinnamon apple 

Y%% teaspoon cloves ‘YZ cup cold strong coffee 

1 pound mixed peel 14 cup grape wine or 

1 pound blanched jelly 
almonds 


Method—Cut fine the mixed peel, preserved ginger, 
and stoned dates. Cut in halves the crystallized cherries. 
Mix fruit together, pour coffee over and let stand for 2 
hours. Cream butter, then add sugar and cream again. 
Beat eggs until they are light, add to butter and sugar. 
Mix flour, baking powder, and spices, sift and add to 
batter, beat again and add fruit, then nuts and wine or 
jelly. Beat until fruit turns up clean through mixture, 
steam in a large mould for 6 hours, dry off in oven for 2 
hours. Note—This recipe makes an 11-pound cake. 


PP P 
CHRISTMAS CAKE. By Mrs. I. B. Smith. 
1 pound butter 1 cup chopped walnuts 
3 cups brown sugar 1%4 cups sour cream 
6 eggs 1%4 teaspoons baking soda 
2 cups currants 5 cups Monarch Flour 
2 cups seedless 2 teaspoons ground nutmey 
raisins 3 teaspoons ground cin- 
2 cups seeded raisins namon 
2 cups mixed peel 1 teaspoon salt 


1 cup blanched almonds 


Method—Cream butter and sugar, add slowly well 
beaten eggs, mix soda in sour cream and then add to mix- 
ture. Now sift flour, salt and spices, add fruit and nuts 
Tan Stir all together and put in greased pans. Bake 1% 
10urs. 


Ask for Monarch Flour 
if you want the best 


CAKES 


PLAIN LOAF CAKE, By Mrs, P. E. Thring. 
14 cup butter 1% cup Monarch Flour 
¥% cup sugar 2 teaspoons baking powder 
2 eggs 4 teaspoon salt 
% cup milk 1 teaspoon flavouring 


Method—Cream butter, cream in the sugar gradually. 
Beat eggs until light and foamy and add to butter and sugar, 
and beat until mixture is creamy. Add milk and flavour- 
ing but do not beat. Sift together the flour, salt and baking 
powder and add to the first mixture and heat thoroughly. 
Put into a well-greased tin, spreading it well into the cor- 
ners, so that the cake will bake more evenly. Have oven 
hot at first and when cake has risen its full height, lower 
heat slightly. Bake about 40 to 45 minutes. 


VARIATIONS OF THE ABOVE BASIC RECIPE. 
Spice Cake. 


To the above recipe add 1 tablespoon of any desired 
spice. Sift spice with other dry ingredients. 


Chocolate Cake. 


Add % cup grated chocolate. Increase milk by 2 table- 
spoons. Heat milk and chocolate together until choco- 
late dissolves. Cool this mixture and use where above 
mixture calls for milk. 


Nut Cake. 


Add ¥% cup chopped nuts. Increase baking powder by 
Y%. Puta little of the flour on the nuts to keep them from 
dropping to the bottom and beat into mixture at the last. 


Fruit Cake.. 

Add % cup of raisins, dates, figs, currants or a mixture. 
Increase baking powder by %. Mix a little of the flour 
with fruit and add to the mixture at the last. 


Monarch is so _ velvety, 
smooth, and free from lumps 


CAKES 


NO-EGG PRUNE LOAF CAKE. By Mrs. F. Watson. 


¥% cup shortening 1% cups brown sugar or 
Y% cup milk 1 cup corn syrup 

¥% cup Monarch Flour 1 cup rye flour 

Y% teaspoon cinnamon 3 teaspoons baking 


YZ lb. prunes, washed, powder 
stoned and cut in Y% nutmeg (grated) 
pieces 


Method—Cream the shortening well, add the sugar or 
syrup and milk. Mix and add flour which has been sifted 
with spices and baking powder. Add the prunes and beat 
well. Put into greased loaf pan. Bake in a hot oven 
thirty to thirty-five minutes. 


PB P 
FRENCH LAYER CAKE. By Mrs. F. J. Nixon. 
% cup butter 1 cup brown sugar 
2 eggs 1 cup sour milk or cream 


1 tablespoon molasses’ 1 teaspoon baking soda 
1 cup chopped walnuts 1 teaspoon cinnamon 

or raisins 2 cups Monarch Flour 
YZ teaspoon nutmeg 


Method—Cream the butter and sugar. Add the beaten 
eges, then the sour milk and molasses. Sift the baking 
soda with the flour and add. Then the raisins or walnuts. 
Beat well and bake for forty minutes. 


Use Mocha icing as per recipe under section of Cake 
Fillings and Frostings. 


PP P 
APPLE SAUCE CAKE. By Mrs. J. C. Ironside. 
1 cup apple sauce Y% cup lard 
1 teaspoon soda 2 cups Monarch Flour 
1 cup sugar 1 teaspoon cinnamon 
1 teaspoon salt Y% teaspoon cloves 
¥% cup seeded raisins 4 teaspoon nutmeg 


Method—Cream lard, add sugar, mix soda in the apple 
sauce and add it to the first mixture. Mix and sift flour, 
spices, salt, reserving a little flour to mix with raisins 
and add raisins to the mixture last. Bake in a moderate 
oven. 


The only 


sure way — 


Use nothing but Monarch 


CAKES 


ORANGE LAYER CAKE. 


2 cups Monarch Flour 


By Mrs. Jack Bailey. 


Juice of one large 


2 eggs orange and add to 

7 tablespoons short- it sufficient water 
ening. to make one cup 

3 teaspoons baking of liquid 
powder Grated rind of two 

1 cup sugar oranges 

Y% teaspoon salt 

Method—Cream the shortening and sugar. Add the 


beaten eggs and beat all well together. Sift the flour 
with baking powder and salt and add alternately to first 
mixture with the one cup of liquid (orange juice and 
water). Lastly, add the rind of the oranges and beat the 
whole mixture well together. Bake in layers, if preferred, 
Layers take about 20 
For 


the icing, dampen the icing sugar with orange juice until 


or in one tin. Moderate oven. 


minutes—all in one layer takes about 30 minutes. 


it spreads nicely. 


SOUR MILK CAKE. 
1 cup sugar 


3 eggs 
1 cup sour milk 


By Mrs. 8. Rogers. 


Pinch of salt 
2 tablespoons butter 
1 teaspoon soda 


2 cups Monarch Flour 1 teaspoon vanilla 


Method—Cream butter and add sugar and mix thor- 
oughly. Add well beaten yolks of eggs and sour milk in 
which soda has been dissolved. Add flour, salt and vanilla 
and lastly the stiffly beaten whites of eggs. Bake in a 
moderate oven in two layers for 35 minutes, or until cake 
leaves sides of cake pan. 


Monarch is rich in 
color and texture 
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CAKES 


ROLLED OATS CAKE, 


cup rolled oats 
cup boiling water 


By Mrs. J. F. McGarry. 


1 small piece peel 

1 teaspoon cinnamon 
cup brown sugar 4 teaspoon cloves 

cup lard or butter ly teaspoon nutmeg 
eggs 1 teaspoon baking soda 
cup raisins 1 cup Monarch Flour 
Y% pound walnuts 


bm DD et et et 


Method—Pour boiling water on rolled oats, and let 
stand 20 minutes. Add sugar, shortening, beaten eggs and 
flour. Cut peel and add with raisins, nuts, spices and 
soda. Bake in slow oven 1 hour. 


BP P 


PINEAPPLE CAKE. 


4 cup sugar 


By Emily Bing. 


114 teaspoons baking 


Y% cup butter powder 

1 cup vineapple mar- 14 teaspoon salt 
malade 2 cups Monarch Flour 

Y% cup milk l egg | 


Method—Sift flour, salt, sugar and baking powder into 
a bowl, rub in butter with finger tips, add egg (well- 
beaten) and milk. Knead lightly and divide into two 
pieces. Roll out one piece and line greased tin. Spread 
on pineapple marmalade and cover with remaining piece 
of paste. Pinch neatly at the edges. Prick all over with 
fork and dust with sugar on top. Bake in a moderate oven 
30 minutes. When cold cut in squares. 


PP P 
SPICE CAKE. By Mrs. Harold McMahon. 
1 cup brown sugar 2% cups Monarch Flour 
1 egg 1 teaspoon soda 


1 cup sour milk Y teaspoon cinnamon 
1 tablespoon molasses % teaspoon cloves 
Y% cup butter Y% teaspoon nutmeg 


Method—Beat egg light, add sugar, butter, sour milk 
and molasses. Add 1 cup flour mixed with cinnamon, cloves 
and nutmeg, then add remaining flour sifted with soda. 
Bake in a long pan in a moderate even. 


Monarch certainly makes 
wonderful, light cake 


CAKES 


LEMON WALNUT CAKE. By Mrs. C. Langdon. 
1 cup powdered 1% cups Monarch Flour 
sugar 1 teaspoon baking 
6 tablespoons butter powder 
2 eggs 12 chopped walnuts 
14 cup milk Rind of 1 lemon 


Method—Beat the butter, sugar and eggs together, 
mix in the flour and dry ingredients with milk and rind of 
lemon. Bake in a moderate oven for 20 minutes. 


PP 


SPONGE CAKE. By Mrs. W. Reese. 


Method—Put 1 tablespoon of corn starch in measuring 
cup and fill with Monarch Flour. Add 1% teaspoons baking 
powder, ™% teaspoon salt, and sift four times. Place the 
yolks of 3 eggs in a bowl and add 1 cup of sugar and beat 
till it becomes a light cream. Then add 5 tablespoons of 
cold water alternately with the flour, beating well all the 
time. Have the whites of the eggs beaten to a stiff froth, 
and carefully fold in. Add one teaspoon of almond 
flavouring at the last. Lightly pour into an oblong cake 
tin, well greased and floured, and bake for 40 minutes in 
a moderate oven. 


SB PP 
CRUMB CAKE. By Mrs. Keeler. 
2 cups Monarch Flour 2 cups brown sugar 
Y% cup butter it pee cinnamon 
1 teaspoon nutmeg le 
1 cup sour milk 1 ce soda 


Method—Mix flour, sugar, butter, cinnamon and nut- 
meg together as for pastry. Then take out % cup of mix- 
ture and to the rest add the egg, sour milk and soda. Put 
in a shallow pan and when ready for the oven sprinkle 
over the top the half cup of dry mixture. 
Maple Leaf service ea- 


tends from coast to coast 
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CAKES 


FIG AND ORANGE CAKE. By Mrs. Arch. Highwood. 


2% cups Monarch Flour 1 cup granulated sugar 


2 eggs ¥% cup chopped figs 

1 teaspoon grated Juice of 1 orange 
orange peel 3 teaspoons baking 

4 cup shortening powder 

\% cup chopped nuts Y% cup milk 


Pinch of salt 


Method—Cream the shortening and sugar, add the 
yolks of the eggs and then stir in the orange peel, figs 
and orange juice with the salt and nuts. Beat all this well 
together. Sift together the flour and baking powder, and 
add to the other ingredients. Add the milk and the whites 
of the eggs which have been beaten. Beat well and bake 
about forty minutes in a moderate oven. 


Pp Pp P 
HUCKLEBERRY CAKE. By Mrs. Hewett Smith. 
1 teaspoon lard ¥4 teaspoon salt 
} teaspoon butter 1 cup huckleberries 
1 cup sugar ¥% cup sour thick milk 
2 eggs ¥Y teaspoon soda 


2 cups Monarch Flour 


Method—Cream lard, butter and sugar together and 
add a little nutmeg. Beat well into this mixture the eggs, 
flour, salt, berries, milk and soda. Bake in a fairly shallow 
pan in a moderate oven. 


BP P 
BLACKBERRY CAKE. By Mrs. R. W. Harman. 
1 cup brown sugar 1% cups Monarch Flour 
¥% cup butter 1 teaspoon soda 
3 eggs 1 teaspoon cinnamon 
1 cup blackberry jam 1 teaspoon nutmeg 


3 tablespoons sour milk 


Method—Cream together the butter and sugar, add the 
eggs (not beaten), jam and milk and beat. Add the flour, 
soda and spices. Bake in two layer cake tins in a moderate 
oven, 


Monarch—the most widely 
used pastry flour in Canada 
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CAKES 


NUT LOAF CAKE. By Mrs. G. R. Garland. 
2 cups sugar 1% teaspoons baking 
Y% cup butter powder 
3 eggs 1 cup chopped walnuts 
24 cup sweet milk 3 cups Monarch Flour 


1 tablespoon mace 


Method—Cream butter and sugar. Add the eggs well 
beaten, then the milk, Stir in the flour, baking powder and 
mace, which have been sifted together. Lastly, add the 
floured walnuts. Bake in a slow oven. 


oP P 


MOCHA CAKE. By Mrs. J. J. Cochram, 
(Butterless). 


4 eggs 1 cup icing sugar 
1 cup Monarch Flour 2 teaspoons baking 


3 large teaspoons powder 
essence of coffee. 


Method—Separate the eggs. Add the sugar to the 
yolks and beat until lemon colored and then add the 
coffee essence, flour and baking powder. Beat the whites 
of the eggs and fold in. Bake in a moderate oven in two 
layer jelly tins for about 25 minutes. 


Filling and Frosting—% pint cream (whipped). 
Y% cup almonds (chopped). 
1 teaspoon coffee essence. 


Method—Mix together and use as filling between, also 
for icing. 


PP P 
ONE EGG LAYER CAKE. By Mrs. Roy Vincent. 
14 cup butter 1 cup milk 
1 cup sugar 2 cups Monarch Flour 
1 egg 4 teaspoons baking powder 


Method—Cream butter, add sugar and well-beaten 
egg. Mix flour and baking powder and add alternately 
with the milk. Bake in a moderate oven for 20 minutes. 


Monarch blends admirably 
with the other ingredients 
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CAKES 


CARAWAY SEED CAKE. By Mrs. Edith Stuart. 
2% cup butter 1 tablespoon caraway 
1 cup sugar seeds 
2 eggs 2 teaspoons baking powder 


3 cups Monarch Flour % cup milk (sweet) 


Method—Cream the butter and sugar well, add the eggs, 
well beaten, and then the flour gradually. Mix this well 
and add the caraway seeds, milk and baking powder last. 
Bake in a moderate oven. 


BB PB 
SPANISH LOAF. By Mrs. F. J. Wickett. 
2 cups brown sugar 1 cup sour milk or butter- 
1 cup butter milk 
2 eggs 1 teaspoon soda 
1 teaspoon cinnamon 2% cups Monarch Flour 
1 teaspoon cloves Y% teaspoon salt 


Method—Beat together sugar, butter and eggs. Sift 
flour, spices and soda together and add to the other mix- 
ture gradually. Bake in a loaf in a moderate oven. 


Pp Pp BP 
BURNT SUGAR CAKE. By. Mrs. Maude McMillan. 
3% cup burnt sugar 1 cup cold water 
¥% cup boiling water 3 cups Monarch Flour 
24 cup butter 1 teaspoon soda 


1% cups brown sugar ¥% teaspoon baking powder 

2 eggs 

Method—Burn in a pan % cup of brown sugar till very 
dark brown, then add the boiling water and mix well and 
allow to cool. Cream together butter and 1% cups brown 
sugar, add the yolks of the eggs, cold water and burnt 
syrup all but 3 tablespoons, which is to be used for filling 
and icing. Sift together flour, soda and baking powder 
and add to the mixture. Lastly, add the beaten whites 
of the eggs. Bake in three tins in a moderate oven fifteen 
to twenty minutes. 


Icing and Filling for Burnt Sugar Cake. 


2 cups brown sugar 1 tablespoon butter 

Y% cup sweet milk 3 tablespoons burnt syrup 

Method—Stir altogether and boil until it forms a soft 
ball when dropped in cold water. Remove from fire and 
heat to a cream like fudge. Spread this between the lay- 
ers and also use for icing. 


You require less shortening 


when you use 
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Monarch 


Monarch 


CAKES 


DATE LAYER CAKE. By Mrs. S. 0. Hastings. 
1 cup brown sugar 2 teaspoons baking 
Y% cup butter powder 
YZ cup warm water 1 cup chopped walnuts 
2 eggs 1 pound chopped dates 
1% cups Monarch 1 teaspoon vanilla 
Flour 


Method—Mix in the order named and bake in layers, 
30 minutes in moderate oven. Fill between layers when 
cool with date filling. 


oP 


LIBERTY CHOCOLATE FRUIT CAKE. 
By Mrs. Ina Hobrough. 


1 cup pineapple (cut 34 cup shortening 


in small pieces) 4 teaspoons baking powder 
134 cups sugar 14% cups milk 
1 egg—also yolk of % cup walnuts (chopped) 
another egg 14 teaspoon salt 
234 cups Monarch 4 teaspoons cocoa or 
' Flour melted chocolate 


Method—Cream the sugar and shortening together and 
add the beaten egg yolk. Sift together flour, salt, baking 
powder and add alternately with the milk. Add the beaten 
egg white. Then add the pineapple and walnuts and - 
divide the batter into two parts. To one part add the 
chocolate. Bake in a moderate oven about 20 minutes. 


BP BP 
ECONOMY CAKE. By Mrs. Geo. Maddocks. 
Put into a saucepan the following: 
1 cup water Y% of a nutmeg (grated) 
1 cup brown sugar 4 teaspoon cinnamon 
Y% cup lard or other 4 teaspoon ground cloves 
shortening Pinch of salt 


2 cups seeded raisins 


Method—Boil together for three minutes. When cool 
add 1 teaspoon soda dissolved in hot water and 2 cups 
Monarch Flour into which has been put 1 teaspoon baking 
powder. Mix all together thoroughly and bake in a mod- 
erate oven for 1 hour. 


makes the most 


delicious, rich-flavored foods 
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CAKES 


ANGEL CAKE. By Mrs. P. R. Urie. 

1 cup sugar 4% teaspoon salt 

1% cups Monarch 4%, cup milk (scalded) 
Flour 1 teaspoon vanilla or 5-6 

Y% teaspoon cream drops vanilla, almond 
tartar and rose water mixed 

3 teaspoons baking Whites of three eggs. 
powder 


Method—Mix and sift the dry ingredients four times. 
Add milk very sl. wly while still hot, beating continually. 
Add the vanilla oy flavouring, mix well. Beat whites of 
the eggs till stiff and fold in. Turn in ungreased angel 
cake tin. Bake in slow oven 45 minutes. Remove from 
oven and allow to cool in tin. Cover the top and sides 
with white icing. 


JELLY ROLL. By Mrs. Jack Bailey. 


Method—To make a medium-sized roll: Beat well two 
eggs. Add a pinch of salt, then % teaspoon of vanilla 
and % cup of granulated sugar. Beat this well. Sift 34 cup 
of Monarch Flour, with 2 level teaspoons baking powder, 
and add gradually to first mixture, then beat well when all 
ingredients are added. Pour into a flat tin, about 10 
inches by 8 inches. Bake in a cool oven for twenty 
minutes, turn on to a piece of waxed paper that has icing 
sugar well sprinkled over it, cut off the two edges running 
the way it is to be rolled. Spread quickly, while cake is 
still hot, with jam (raspberry preferred, as it is the least 
juicy and does not run into the cake and make it soggy). 
The main thing is to have a cool oven, and to get it rolled 
up while it is hot. 


Success in baking is not luck 
—The answer is ‘ Monarch” 
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CAKES 


ORANGE LOAF. By Mrs. Florence Shortly. 
2 cups Monarch Flour % cup sugar 
2 teaspoons baking 1 egg 
powder 1 cup milk 


Method—Beat the egg and add the milk. Mix and sift 
the dry ingredients and add. Beat well. Add 2 teaspoons 
melted butter, 1/ teaspoon vanilla and 1 cup prepared 
orange peel. Sprinkle a little sugar over the top and 
bake slowly for 34 of an hour. 

To Prepare the Orange Peel: Take the peel from three 
oranges and cover with cold water. Bring to boil, drain, 
add more cold water and cook till tender. Put into cold 
water to cool. Scrape all the white from the rind, cut 
fine and add % cup sugar and % cup water. Cook till 
fairly thick. 


PP P 


CHECKERBOARD LAYERCAKE. By Mrs. G. C. Speers. 


14 cup butter 4 teaspoon salt 
2 eggs 1 cup sugar 
1% cups Monarch Y% cup milk 
Flour 1% teaspoons cream 
2 tablespoons cocoa tartar 
Y% teaspoon lemon 4 teaspoon soda 
extract 1 teaspoon vanilla 


Method—Sift together the dry ingredients. Cream the 
butter and sugar, add the eggs and beat well. Add the 
dry ingredients and milk and beat vigorously. Turn half 
the batter into another bowl and add the cocoa wetted 
with 2 tablespoons hot water and the vanilla. To the 
other part add the lemon extract. Use 3 small cake tins 
and with yellow batter, a teaspoonful at a time, make a 
ring a little more than an inch wide. Inside this ring lay 
another ring of dark batter and fill in the centre with yel- 
low. Fill two tins in this manner. In filling the third 
one, make the outside ring of dark batter and fill the cen- 
tre with dark batter. This will be the middle layer when 
the cake is put together. Bake in a moderate oven. Ice 
to taste. 


Monarch means better cakes 


and pastry at 


lower cost 
18 
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CAKES 


LAYER CAKE. 


For Light Layers For Dark Middle Layer 


34 cup white sugar 4 cup brown sugar 
1 tablespoon butter ? tablespoon butter 
egg 


(if butter is fresh % cup milk 


cere 1 teaspoon baking 
- eges powder 
1 cup milk 1 cup Monarch Flour 
2 teaspoons baking ¥ teaspoon vanilla 
powder 4 teaspoon a (if 
necessary 
27 Ea onercn 1 tablespoon grated 


chocolate or cocoa 
¥Y%4 cup chopped raisins 
YZ cup currants 


¥Y teaspoon vanilla 
¥% teaspoon salt 


Method—It is well to mix dark layer first as it takes 
about five minutes longer to bake. Blend sugar and but- 
ter until smooth, add eggs, beating briskly, then milk and 
vanilla. For dark layer sift flour, baking powder, choco- 
late and salt, then add raisins and currants, seeing that 
they are well dusted with flour; now beat all into milk 
and egg mixture, beat smooth. Mix light layers in same 
manner. Pour into well buttered cake tins and bake in 
a moderately hot oven, the dark about 25 minutes and the 
light about 20 minutes. Put together with chocolate fill- 
ing or thick jelly. If a plainer cake is desired, the middle 
layer may be omitted. 


PP P 


PRESERVED GINGER CAKE. 


1% cups Monarch Flour 

¥% cup sugar 3 teaspoons baking powder 
2 eggs 34 cup preserved ginger 

Y% cup milk (dry) 

Pinch of salt 


By Mrs. T. Burns. 


1% cup shortening 


Method—Cream the shortening, adding the sugar 
slowly, then the beaten yolks of the eggs. Add the milk 
a little at a time. Sift the dry ingredients and add and 
then fold in the beaten whites of the eggs. Put a layer 
of batter in greased loaf tin and sprinkle with ginger, 
then another layer of batter and so on till you have three 
layers of each. 
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Use Monarch—your good 
judgment will tell why 


CAKES 


SILVER CAKE. By Mrs. A. Brown. 


Method—Beat 34 cup of butter to a cream. Then stir 
with it by degrees 2 cups of Monarch Flour. Whisk the 
whites of 6 eggs to a stiff froth and mix them lightly with 
1% cups of powdered sugar. Add to the butter and flour 
1 teaspoon of baking powder, grated rind of 1 lemon. 
Bake in well-heated oven 30 minutes. 


eo Pe B ; 


CHERRY CAKE. By Mrs. J. Jones. 


Method—Beat 4 eggs with 2 cups of sugar, and 2 table- 
spoons of butter. Add gradually 4 cups of Monarch 
Flour sifted with 2 teaspoons baking powder. Lastly stir 
in a cup of dried cherries or a cupful of canned cherries 
strained over night and rubbed in flour. Put this mixture 
into a well-greased round tin and bake for 30 minutes. 


When cold, ice and ornament with cherries. 


8B Pp P 
WHIPPED CREAM CAKE. By Mrs. 8. B. Brown. 
1 cup sugar 2 eggs 
Y cup butter 3 cups Monarch Flour 
Y% cup sweet milk. 2 teaspoons baking powder 


Method—Cream the butter, add the sugar, and the eggs 
(well beaten). Then put in the milk and lastly the sifted 
flour and baking powder. Bake in two layers in a moderate 
oven. 


Filling 
Method—Beat 6 tablespoons of thick cream until stiff, 
add 2 tablespoons of sugar and 1 teaspoon of vanilla 
extract. 


Monarch has stood the test 
for a quarter of a century 
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CAKES 


MADEIRA LOAF CAKE, By Mrs. A. Hope. 


1 pound butter 2 ounces candied peel 
6cups Monarch Flour 5 eggs 

1 pound powdered sugar 2 teaspoons baking 
Grated rind of 1 lemon powder 


Method—Put butter, sugar and grated rind of lemon in 
pan, and beat to a cream. Shred peel and add. Then add 
eggs one at a time, beating well. Sift flour and baking 
powder together and mix well with the liquid. Divide mix- 
ture into 3 well-greased round tins, dust over with sugar 
and bake from 1 to 1% hours in moderate oven. 


eB BP PB 
PORK CAKE. By Mrs. L. M. Hinebrook. 
1 pound salt fat pork 4 pound dates 
Y pound raisins Y pound figs 
1 pound brown sugar % pound citron peel 
Y% pound currants 1 cup broken nut meats 


Method—Chop fine 1 pound salt fat pork, and pour over- 
it 1 pint of boiling water. Let stand till cold. Stir 1 tea- 
spoon baking soda into 1 cup molasses. Add brown 
sugar and 1 teaspoon each of ground cinnamon, cloves 
and nutmeg. Mix all ingredients together and add suf- 
ficient Monarch Flour for a stiff batter, and bake in a slow 
oven 1¥% to 2 hours. 
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MOLASSES LAYER CAKE. By Mrs. C. E. Jamieson. 


1 cup brown sugar 1 teaspoon each of cinna- 
1 cup molasses mon and ginger 

Y% cup lard cup boiling water 

2 eggs (well beaten) 1% cups Monarch Flour 
2 teaspoons baking soda 


1 


Method—Mix all ingredients together, adding eggs 
last. Do not add any more flour as the batter is inclined 
to run thin. Bake in layers and put together with date 
filling. 


_ Use Date Filling—See section on “ Fillings and Frost- 
ings.” 


Tell your neighbors how de- 
lighted you are with Monarch 


QUICK BREADS 


A FEW SUGGESTIONS. 
Quick Breads are either batters or doughs. 


1 measure of liquid with 1 to 1% measures of flour 
makes a pour batter. 


1 measure of liquid with 2 measures of flour makes a 
drop batter. 


1 measure of liquid with 224 measures of flour makes 
a soft dough. 


1 measure of liquid with 3 measures of flour makes a 
stiff dough. 


Soda and cream of tartar may be used instead of bak- 
ing powder; use 1 part of soda to 2 parts of cream of 
tartar. 


Soda is used instead of baking powder with sour milk; 
use % teaspoon soda to 1 cup sour milk. 


Eggs are beaten light and added to milk. Shortening 
may be cut into dry ingredients with a knife or worked 
in lightly with the tips of the fingers. 


Work batter or dough as little as possible after adding 
liquid. 


PP P 
TEA BISCUITS. By Mrs. 0. R. Davis. 
2 cups Monarch Flour 1 teaspoon butter 
1 teaspoon salt 1 teaspoon lard 
4 teaspoons baking 24 cup milk 
powder 


Method—Sift the flour, baking powder and salt into a 
bowl. Cut in the shortening, using two knives or rub it 
in with the tips of the fingers, until it is as fine as a coarse 
meal. Add the milk gradually, tossing it together with a 
knife. Turn on to a slightly floured board, pat out with the 
hand to one inch thickness and cut with a floured biscuit 
cutter. Place on a slightly floured pan and bake fifteen 
minutes in a hot oven. 


Monarch goes farther than 


ordinary 


pastry flour 
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QUICK BREADS 


PLAIN MUFFINS. By Mrs. H. Fogan. 


2 cups Monarch Flour 2 tablespoons granulated 
3% teaspoons baking sugar 

powder 1 egg well beaten 
Y% teaspoon salt 2 tablespoons melted butter 
3% cup milk 


Method—Measure four dry ingredients and sift together 
three times. Mix milk and egg well. Add to dry ingredi- 
ents and blend well. Add melted butter. Drop into small 
muffin tins well greased and bake in moderate oven about 
25 minutes. 


pe P 
SOFT GINGER BREAD. By Mrs. M. I. Starling. 
Y% cup butter 3 cups Monarch Flour 
1 cup brown sugar 1 tablespoon ginger 
1 cup molasses 11%%4 teaspoons soda 
1 cup sour milk 2 eggs 


1% teaspoon salt 


Method—Cream butter and sugar together. Add mo- 
lasses and sour milk. Sift flour, soda, ginger and salt. 
Then add to mixture. Last, fold in unbeaten eggs. Pour 
into a well greased pan and bake 40 to 45 minutes in a slow 
oven. 


Be DP P 
FAIRY CAKES. By Mrs. John DeGruchy. 
Y cup butter 1 cup Monarch Flour 
4 cup sugar 2 teaspoons baking 
1% cup milk powder 
2 eggs Y% cup raisins or currants 


Method—Cream the butter and sugar, add the eggs and 
beat well. Add the milk and flour with baking powder— 
lastly the currants. Bake in small muffin tins in a mod- 
erate oven. 


Monarch Flour is milled from 
soft Ontario winter wheat 
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QUICK BREADS 


JOHNNY CAKE. By Mrs. Anne Gray. 
1 cup milk Y% teaspoon salt 
1 cup Monarch Flour 1 tablespoon butter 
1 cup cornmeal 2 teaspoons baking 
1 egg powder 


cup sugar 


Method—Cream the butter and sugar, add well-beaten 
egg, milk, salt, cornmeal, and lastly the flour and baking 
powder, sifted together. Bake in moderate oven for half 
an hour. ‘ 


PP PS 
POPOVERS. By Mrs. M. E. Brown, 
1 cup milk 1 teaspoon butter 
1 cup flour 1 egg 


Y%4 teaspoon salt 


Method—Mix and sift salt and flour and add milk 
gradually. Melt butter and add, beat the egg well and 
add. Beat the batter for five minutes. Bake 25 to 30 
minutes in a hot oven. 
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CHICKEN SHORT CAKE. By Mrs. R. Lattimar, 


4 cups Monarch Flour’ 1 teaspoon salt 
4 teaspoons baking 1% pound butter 
powder Y pint milk 


Method—Sift the flour, baking powder and salt. Rub 
the butter with the dry mixture and add the milk. Place 
the dough on a round tin plate, flatten with the roller and 
bake 20 minutes in hot oven. Split open with a fork and 
butter while warm. Have ready 1 pint of drawn butter 
sauce to which is added 1% cups chopped chicken (cooked), 
Y% cup of fried chopped mushrooms, pepper and salt to 
taste. Pour over the buttered half, then place the other 
half crust down and put the remainder of the dressing on 
top. Serve hot. 


Maple Leaf service ez- 
tends from coast to coast 
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QUICK BREADS 


STRAWBERRY SHORTCAKE. By Mrs. D. Ferguson, 
2 cups Monarch Flour % pound butter 


2 teaspoons baking ¥% to 1 cup milk 
powder Y% pint whipping cream 
1 cup sugar Strawberries 


4 teaspoon salt 


Method—Sift flour, salt and baking powder together, 
add sugar cut in butter and add enough of milk to make a 
soft dough. Bake in two tins in a moderate oven fifteen 
to twenty minutes. When cool spread with mashed and 
sweetened berries. Put whipped cream on top and deco- 
rate with whole berries. 


oP P 
GRAHAM GEMS. By Miss E. M. Rice. 

To make one dozen gems: 

1 cup white sugar 1 ege 

2 tablespoons short- Y% teaspoon nutmeg 
ening Y teaspoon cinnamon 

1 cup seeded raisins 1 tablespoon molasses 

1 cup sour milk Pinch of salt 

1 teaspoon baking 24% cups Graham flour or 
soda special flour as below 


: Special Flour—Mix together Monarch Flour and bran 
in the proportion of 1 cup Monarch Flour to 2 cups bran. 


Method—Mix shortening thoroughly with the molasses 
and sugar. Add egg well beaten, then the milk, salt, flour, 
soda, raisins, nutmeg and cinnamon. Bake in well greased 
gem tins in hot oven ten to fifteen minutes. 


p Pp 
MARMALADE CIRCLES. By Mrs. E. Smith. 
Marmalade 2 teaspoons baking powder 
1 tablespoon butter 1% cups Monarch Flour 
1 tablespoon sugar Milk as required 


Method—Cream butter and sugar together. Mix baking 
powder with flour and add, mix with a little milk and roll 
out like dough. Spread with marmalade or dates and roll, 
Cut in circles and bake in moderate oven for twenty 
minutes. 


Monarch is best for all miz- 
tures not containing yeast 
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QUICK BREADS 


SPANISH BUN. By Mrs. Wm. Waite. 
1% cups brown sugar 3 teaspoons baking powder 
3% cup butter 1 teaspoon cinnamon 
3 eggs 4 teaspoon ginger 
1 cup milk 14 teaspoon nutmeg 


2 cups Monarch Flour 

Method—Cream the butter and sugar, then add the 
eggs well-beaten and the milk. Sift the dry ingredients 
together and add to mixture. Bake in moderate oven 4 
of an hour. Use plain icing. 
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FRENCH BUNS. By Mrs. F. D. McCallum. 
4 cups Monarch Flour 1 teaspoon soda 
1 cup white sugar % cup butter 
1 teaspoon salt Y% cup lard 
Z teaspoons cream of 1 scant cup milk 
tartar 1 egg (well beaten) 


Method— Mix and sift the dry ingredients. Add sugar, 
work in butter and lard with fingers, add the milk gradu- 
ally, then the beaten egg. Roll out to 4% inch thickness 
and spread with the following: 


1 cup brown sugar and % cup flour mixed with an egg. 


Roll up and cut into slices about 1 inch long. Lay flat 
in greased pan and bake in moderate oven about twenty 
minutes. 


MAPLE BUNS. By Mrs. Roberts. 


1% cups Monarch Flour 2 eggs 
1% teaspoons baking 4 cup butter 


powder % cup sugar 
3 tablespoons maple Y% cup milk (or less) 
syrup Pinch of salt 


Method—Sift flour and baking powder. Cream to- 
gether the butter and sugar. Separate yolks from whites 
of eggs. Add yolks to butter and sugar and beat in thor- 
oughly, add the maple syrup, then the flour and mix in 
the milk gradually. Beat thoroughly the whites of eggs 
and fold into mixture. Bake in small tins in moderate 
oven. 


All the sweetness and gluten of 
the wheat berry is in Monarch 
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QUICK BREADS 


CORN BREAD. By Mrs. F. H. Beebe. 
1 cup Monarch Flour Ae ene sugar 
1 cup cornmeal le 
1 teaspoon baking Ie ole buttermilk 
powder 1 teaspoon soda 
Pinch of salt 1 teaspoon melted butter 


Method—Mix in the order given and bake in well- 
greased medium sized layer cake tins in a moderate oven 
for about 25 minutes. 
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BROWN LUNCH BREAD. By L. A. Younkie. 

2 tablespoons corn 1 cup Monarch Flour 

syrup 
1 cup brown sugar 3 cups Graham flour 
2 cups sour milk or 

buttermilk 1 teaspoon soda 
Stir together and stand 

aside 1 teaspoon salt 


Method—Siit thoroughly and stir into first mixture. 
Add 1 cup raisins. Bake one hour. 


BRAN BREAD. By Mrs. Middleton. 


4 cups Monarch Flour 2 teaspoons baking soda 
4 cups clean bran 4 cups buttermilk 
2 cups brown sugar 


Method—Mix dry ingredients together, then stir in the 
buttermilk gradually. If variation is desired, add one cup 
of chopped walnuts or one cup of raisins. This quantity 
will fill five 1-lb. baking powder tins three-quarters full. 
Bake three-quarters to one hour in a slow oven. Remove 
from tins as soon as baked. 


Good recipes are better 
when made with Monarch 
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QUICK BREADS 


BOSTON BROWN BREAD. By Mrs. J. O. Rosser. 
1 cup cornmeal 2 cups sour milk 
1 cup ryemeal ¥% cup molasses 
1 cup Graham flour 1 teaspoon salt 
1% teaspoons baking 1 cup raisins 
soda. 


Method—Mix and force the dry materials through a 
coarse sieve. Add the molasses and milk, and mix well. 
Add raisins here and there as the batter is turned into a 
well-buttered mold. Fill mold % full, butter the cover 
and place securely on the mold. Place meld in a kettle 
containing boiling water. Let the water come half way 
up around the mold, place cover on kettle and steam for 
3 hours. Add more water if necessary to keep it the 
right depth. 


BP P 
CREAM SCONES. By Mrs. P. E. Thring. 
2 cups Monarch Flour % teaspoon salt 
4 teaspoons baking 4 tablespoons butter 
powder 2 eggs 
2 teaspoons sugar Y% cup cream 


Method—Mix and sift together flour, salt, baking 
powder and sugar. Rub in butter with finger tips. Add 
well-beaten eggs and cream. Mix lightly with a knife. 
Roll on floured board % inch thick. Place on buttered 
baking sheet. Brush tops with egg remaining in bowl, 
mixed with 1 teaspoon water. Sprinkle with granulated 
sugar. Bake in hot oven 10 to 15 minutes. Split and 
butter while hot.. Keep warm in a covered dish. 


BP P 
POTATO SCONES. By Mrs, Leslie V. Smith. 
2 cups Monarch Flour 1 tablespoon lard or 
2 teaspoons baking butter 
powder 2 cups cold mashed 
3% teaspoon salt potatoes 


Method—Use about 34 to 1 cup cold water to make mix- 
ture like tea-biscuits. Sift flour, baking powder and salt. 
Add potatoes and mix thoroughly, then add lard or butter 
and cold water till right consistency. Roll or pat to % inch 
in thickness and cut in squares. Bake in a moderate oven 
about 15 minutes. Serve at once. Split open and butter. 


Every recipe in this book 
has been tested and proven 
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QUICK BREADS 


ALMOND BISCUITS. By Mrs. W. J. Marigold. 
2 cups Monarch Flour 2 tablespoons shortening 
3 teaspoons baking 4 cup chopped almonds 
powder (blanched) 
4 teaspoon salt l egg 
4 cup sugar Y% cup milk 


Method—Mix and sift dry ingredients and rub in the 
shortening. Beat the egg and add the milk to it. Stir 
this into the flour and mix to a soft dough. Roll out and 
cut with biscuit cutter. Moisten tops with milk and 
sprinkle with chopped almonds and sugar. Bake about 20 
minutes in a hot oven. 
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HOT DATE BISCUITS. By Mrs. Meehan. 


Method—Mix 2 cups Monarch Flour, a pinch of salt, 4 
teaspoons baking powder, 2% tablespoons butter. Add 
about 34 cup water to make a soft dough, and roll out to 1 
inch thickness. Over this spread 1 tablespoon butter, 1 
cup chopped dates dredged in flour, sprinkle with sugar 
and a little lemon. Roll up like a jelly roll and cut in 
slices 1 inch thick, and place in a floured pan. Bake 20 
minutes in a hot oven. Serve hot. 


ep Pp PD 
RICE TEA BISCUITS. By Mrs. 8. Nelson, 
1 cup boiled rice 1 teaspoon lard 
4 teaspoons sugar 1 teaspoon butter 
1 cup milk 1 cup Monarch Flour 
YZ teaspoon salt 1 teaspoon baking powder 


Method—Beat rice with a fork to separate the grains. 
Add salt, sugar, milk, and shortening, and mix well. Then 
add flour and baking powder and drop by dessertspoonfuls 
on greased tin. Bake in a quick oven. 


Monarch stands for the: 


best 
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in pastry flour 


QUICK BREADS 


OATMEAL BISCUITS. By Mrs. O'Rourke. 
2 cups Monarch Flour 1 teaspoon baking powder 
14% cups oatmeal Z tablespoons sugar 
¥Y% cup shortening l egg 
1 teaspoon salt Milk or water 


Method—Mix flour and oatmeal with shortening, add 
salt, baking powder and sugar. Beat egg, add a little 
water or milk and mix all to a stiff dough. Turn out on a 
floured board and roll to % inch thickness. Cut into 
rounds or squares and prick with a fork. _Place on a 
greased tin and bake in a moderate oven for 15 or 20 
minutes. 


BP P 
CHOCOLATE BISCUITS. By Mrs. Ina Hobrough. 
2 cups Monarch Flour % cup milk 
4 teaspoons baking 3 tablespoons cocoa or 
powder melted chocolate 
YZ teaspoon salt l4 cup sugar 


3 tablespoons butter 


Method—Mix and sift dry ingredients. Rub in the 
butter with tips of fingers, add milk gradually. Mix to 
soft dough and roll on well floured board very lightly. 
Roll to 1 inch thickness. Cut out with biscuit cutter. Bake 
in hot oven 15 minutes. 
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CHEESE BISCUITS. By Mrs. J. B. Howard. 
1 cup grated cheese 2 tablespoons baking 
1 cup mashed cooked powder 
potatoes Y teaspoon salt 
1 cup Monarch Flour ¥Y% cup milk 


1 egg 


Method—Sift flour, beat egg, mix all ingredients. If 
not stiff enough to roll, add more flour. Roll out on 
board, cut with cookie cutter or in blocks with knife and 
bake 15 minutes in moderate oven. 


so. velvety 


smooth, and free from lumps 
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QUICK BREADS 


WHITE MOUNTAIN GRIDDLE CAKES. 
By Mrs. E. F. Stone. 


Method—Place in a mixing bow! one well-beaten egg, 
a pinch of salt, 1 teaspoon molasses, 1 tablespoon melted 
butter, and 1% cups milk. Sift into another bowl 2 cups 
Monarch Flour, add 2 teaspoons of baking powder, and 
gradually beat the combined liquids into the flour. Bake 
the cakes on a hot griddle to a delicate brown, and as fast 
as they are baked, spread with softened butter and thick 
maple syrup. Place one cake upon the other until about 
8 have been used, and cut into wedge-like pieces before 
sending to the table. 


BP P 
VELVET GRIDDLE CAKES. By Mrs. Geo. Batty. 
2% cups Monarch 1% tablespoons sugar 
Flour 2 beaten egg yolks 
4 teaspoon salt 2 cups sweet milk 
4 teaspoons baking 1 tablespoon melted fat 
powder 2 beaten egg whites 


Method—Measure, mix and sift the first 4 ingredients. 
Add milk, egg yolks and fat by stirring in gradually. Fold 
in stiffly beaten whites, and cook in usual way. 
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RICE GRIDDLE CAKES. By Mrs, A. J. Cherry. 


2 cups hot boiled rice 3 teaspoons baking powder 
2 cups Monarch Flour 2 eggs 
1 teaspoon salt 1 pint of milk 


Method— Mix flour, baking powder and salt and add the 
hot rice. Then beat the yolks of the two eggs very light 
and add to them the pint of milk. Add these to the dry 
mixture in bowl. Now beat the whites of the eggs to a 
stiff froth and fold them into the mixture. Cook on a very 
hot griddle and serve at once. 


Try Monarch on all your 
favorite pasiry recipes 
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QUICK BREADS 


SALLY LUNN MUFFINS. By Mrs. G. D. Strawbridge. 


3 tablespoons sugar Y4 teaspoon salt 

Y% cup butter 2 cups Monarch Flour 

1 cup milk 4 teaspoons baking powder 
2 eges 


Method—Beat eggs until very light. Add sugar and 
salt and beat again until sugar is dissolved. Add milk and 
softened butter, and lastly the flour, into which the baking 
powder’has been sifted. Bake in hot oven. Serve while 
warm. . 
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POTATO CORN MEAL MUFFINS. By Mrs. Geo. Batty. 


1 cup mashed potatoes 4 teaspoons baking powder 


1 cup cornmeal 1 egg 

Y% cup Monarch Flour’ 1 cup sweet milk 

1 teaspoon salt 3 tablespoons melted 
WY cup syrup fat 


Method—Mix dry ingredients, add to potatoes, stir in 
egg (well-beaten), milk, and lastly melted fat. 


The amount of milk used will vary with quality of 
meal. Stir in enough to make mixture drop easily. Cook 
in well-greased patty pans, from 20 to 30 minutes. 


Pp PP P 
SQUASH MUFFINS. By Miss Martha Smith. 
1 cup cooked squash 3 tablespoons butter 
24 cup sugar (melted) 
1 beaten egg 2 teaspoons baking 
234 cups Monarch Flour powder 


Method—Mix all ingredients together as given, drop 
from spoon in greased muffin tins. Bake in a moderate 
oven until done. Serve while warm. 


Monarch is rich in 
color and texture 
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QUICK BREADS 


SPICED MUFFINS. By Miss E. M. Fisher. 


1% cups sugar 2 cups Graham flour 

2 tablespoons butter 2 cups Monarch Flour 
2 eggs 2 teaspoons baking soda 
2 tablespoons molasses 2 teaspoons cinnamon 

2 cups sour milk 1 teaspoon nutmeg 


Method—Cream sugar and butter, add eggs (beat 
well), molasses, sour milk, and Graham flour. Sift the 
Monarch Flour, soda and spices together and add last. 
Bake in buttered muffin tins in hot oven. 


p P P 
WHEAT MUFFINS. By Mrs, Hugh Cameron. 
2 tablespoons sugar 1 cup buttermilk 
1 teaspoon molasses 1 teaspoon soda 
1 tablespoon shortening 1 cup whole wheat flour 
1 egg 1 cup Monarch Flour 
¥Y% teaspoon salt 1 teaspoon cream of tartar 


Method—Cream sugar and shortening together. Then 
add salt and egg. Beat well. Next add buttermilk with 
soda dissolved, then the whole wheat flour, and the 
Monarch Flour with cream of tartar sifted in. Sweet milk 
may be used; if so, use 2 teaspoons cream of tartar. Bake 
in greased muffin pans in quick oven, and serve fresh , 
with honey, butter or sprup. 


Pp Pp B 
BRAN MUFFINS. By Mrs. W. Roy Thom. 
3 cups Monarch Flour 1 teaspoon salt 
3 cups bran 114 teaspoons baking 
1 cup grape-nut soda 
1 cup seeded raisins Sour milk or buttermilk 


1 cup brown sugar 


Method—Sift baking soda and salt with flour. Mix 
raisins well through flour to keep them from resting at 
the bottom of the muffin. Then add other dry ingredients. 
When thoroughly mixed, add enough buttermilk or sour- 
milk to make stiff batter. Bake in moderate oven 20 
minutes. 


Monarch certainly makes 


wonderful, light cake 
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QUICK BREADS 


JAM MUFFINS. By Mrs. Caroline Kelley. 
2 cups Monarch Flour 2 tablespoons sugar 
3 teaspoons baking 34 cup milk 
powder 1 egg 
Y% teaspoon salt 2 tablespoons butter 
(melted) 


Method—Mix and sift dry ingredients, add milk, egg, 
and butter, and beat well. Grease muffin tins, put a little 
batter in the tin, then add a teaspoon of any kind of jam 
and a little more batter on top. Bake 30 minutes in a 
moderate oven. Z 


Pp DP P 
COCOANUT MUFFINS. By Marjorie S. Lush. 

1 tablespoon shorten- 1 egg 

ing 1 cup cocoanut 
% cup sugar 3 teaspoons baking 
% cup milk powder 
1% cups Monarch 1 teaspoon vanilla 

Flour Y teaspoon salt 


Method—Cream the shortening and sugar, add the 
well-beaten egg and milk, and sift in the dry ingredients. 
Add % of the cocoanut and stir. Put into well-greased 
muffin tins and sprinkle the remainder over the top. Bake 

" in a moderate oven 20 to 30 minutes. 


Pp Pp P 
DATE MUFFINS. . By Mrs. John Finley. 
Y% cup butter 3 teaspoons baking 
4 cup sugar powder 
1 egg Y% teaspoon salt 
¥% cup milk YZ pound dates 


2 cups Monarch Flour i 


Method—Cream the butter, add the sugar and the egg 
beaten light. Sift together 3 times, the flour, baking 
powder and salt. Add to the first mixture, alternately 
with the milk. Beat thoroughly and add the dates, stoned 
and cut in pieces. Bake in a hot, well-buttered muffin 


tin. 
Monarch makes the most 


delicious, rich-flavoured. foods 
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PASTRY 


A FEW SUGGESTIONS. 


Lightness of touch and skill in handling the dough are 
important factors in the making of a good paste. 

Do not handle dough too much, but work as lightly 
and quickly as possible. 

All ingredients should be thoroughly chilled and kept 
cold until the pastry goes into the oven. 

Lard makes a tender crust, whereas butter makes the 
crust flaky. 


Dredge board and rolling pin slightly with flour, and 
roll evenly and lightly in one direction as much as possible. 


Roll paste a little larger than the plate to allow for 
shrinkage. The upper crust should be cut in several 
places to allow steam to escape. 

If an under crust is to be baked without filling, place 
on bottom of pie plate and prick all over with a fork so 
that it will retain its shape. 
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PUFF PASTE. By Mrs. A. J. Child. 
4 cups Monarch Flour 1 egg (white only) 
2 teaspoons baking 1 cup butter 
powder 1 cup lard 
1 teaspoon salt 1% cup ice water 


Method—Sift baking powder and salt into the flour. 
Cut lard into the flour. Beat white of egg and add to the 
ice-water. Put in just enough of this to mix to a very 
stiff dough. Roll it out into a thin sheet, spread with one- 
quarter of the butter, sprinkle over with a little flour, then 
roll up tightly in a long roll. Fold the ends towards the 
centre, flatten and re-roll. Then spread again with the 
same amount of butter. Repeat this twice more. Put on 
an earthen dish, cover with a cloth and set it in a cold 
place. Let it remain an hour or more before using. This 
paste may be rolled in any direction. 


Ask for Monarch Flour 
if you want the best 
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PASTRY 


PUFF PASTE. By Alice Newall. 
2 cups Monarch Flour 1 egg (yolk only). 
1 cup butter 1 tablespoon lemon juice 


Method—The flour must be dry and sifted. Set aside 
a handful of it. Mix the rest to a stiff paste with the 
beaten yolk of egg and the lemon juice and a little cold 
water. Divide the butter into three equal portions. Roll 
out the flour paste, set it aside. Flour the board. Take 
one portion of butter. Flour the rolling pin and roll the 
butter into a thin cake, dusting with flour, as necessary to 
keep it from sticking. Lay the thin sheet of butter upon 
the pastry. Fold into three and roll one way until of an 
even thickness. Roll out the second portion of butter. 
Place it upon the paste and roll out as before. Repeat 
with third portion of butter. Always roll paste same way. 
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PUFF PASTE. By Mrs. F. Bassett. 


4 cups Monarch Flour 1 cup butter 
1 cup lard 


Method—Put flour through sifter. Then take lard and 
cut up into flour with a knife. Add enough ice-cold water 
to form a dry dough, take this out on to the table. Then 
take butter, roll out paste, dot with butter, sprinkle with 
flour, roll out again and repeat until all the butter is used. 
Put on ice or in cold place till ready to bake. Great care 
should be taken to have everything ice-cold and the oven 
for baking the paste piping hot. 
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PATTY CASES. 


Method—Roll puff paste %4 inch thick, shape into 
rounds with a floured biscuit cutter. Remove centres from 
one-half the rounds with a small cutter, leaving the rim 
about % inch wide. Brush the edges of the whole rounds 
with cold water, and fit a rim on each, pressing gently. 
Chill thoroughly before baking. Place on a baking sheet 
covered with brown paper, and bake in a hot oven 25 
minutes. The shells should rise to their full height in 12 
to 15 minutes. When baked, remove the soft part from 
the centres and fill with creamed chicken, creamed oysters, 
or mushrooms. Salad or fresh fruit may be served in 
patty cases if desired. 


Maple Leaf service eg- 
tends from coast to coast 
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PASTRY 


TART PASTE 


2 cups Monarch Flour 34 cup butter and lard 


Y% teaspoon salt (mixed) 
Y% teaspoon baking Cold water 
powder 


Method—Mix as plain paste, adding butter in small 
pieces. : 
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TART SHELLS 


Method—Roll puff paste or plain paste % inch thick 
Cut in 2%-inch squares. Brush corners with cold water 
and fold towards centre; press lightly and chill. Bake in 
a hot oven 15 minutes. When cold press down centres 
and fill with jam, jelly, or lemon filling. 
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COCOANUT PIE. By Mrs, E. E. Fitzgerald. 


Method—Cream % cup butter with two scant cups of 
powdered sugar. When very light, add half a grated 
cocoanut and a tablespoon of rose water. Now fold in 
quickly and lightly the stiffened whites of six eggs. Turn 
into a deep pie dish lined with flaky paste and bake in a 
quick oven. Serve cold, with powdered sugar and whipped 
cream, flavoured with rose water. Use fresh cocoanut, if 
possible. 


BP PB 
BUTTER TARTS. By Alida Feeney. 
1 egg 1 tablespoon butter 
1 cup brown sugar Flavouring to taste 


1 cup currants 


Method—Beat all until full of bubbles. Drop from 
spoon into patty-tins lined with puff or tart paste, and 
bake in a quick oven. One may add a few dates, if desired. 


Monarch — the most widely 
used pastry flour in Canada 
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PASTRY 


CUSTARD PIE 


2 eggs Salt 
4 cup sugar 1% cups milk 


Method—Beat eggs slightly, add sugar, salt and milk. 
Fill uncooked crust and bake in a slow oven. 


# P P 
LEMON PIE. 
4% cup sugar 2 eggs 
Y% cup Monarch Flour 3 tablespoons lemon juice 
1 cup boiling water 1 teaspoon butter 


Grated rind 1 lemon 


Method—Mix flour and sugar, add water and cook 15 
minutes, stirring constantly. Add butter and yolks of 
eggs, and cook until eggs have thickened. Add lemon 
juice and rind, and cool slightly before filling baked crust. 
Cover with meringue made of white of the 2 eggs, and 2 
tablespoons icing sugar, and brown. 


e PD P 
PEACH CREAM PIE. By Mrs. Arthur Mullin. 
6 peaches 2 eggs 
Y% cup sugar 14 teaspoon lemon extract 
2 cups milk Y% cup Monarch Flour 


Y% teaspoon salt 


Method—Beat the eggs, add sugar, flour and salt sifted 
together. Add milk and cook together in double boiler 
fifteen minutes. When cool add flavouring. Fill a baked 
pastry shell with the sliced peaches. Cover with cream 
filling and top with whipped cream. 

Monarch blends admirably 


with the other ingredients 
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PASTRY 


MINCE MEAT. By Mrs, Agnes Shicktuna. 


2 lbs. boiled lean beef 1 teaspoon salt 
(chopped) 1 tablespoon mace 
2 cups suet (chopped) 1 tablespoon nutmeg 
2 cups seeded raisins 1 tablespoon allspice 
2 cups sultanas 5 cups sugar 
4 


8 cups currants 4 Ibs. peeled and chopped 


2 cups candied citron apples 

peel (chopped) 4 lemons—rind grated and 
1 cup blanched and juice 

chopped almonds 1 cup fruit juice 


2tablespoons cinnamon 2 cups cider 


Method—Mix all together in the order named and 
allow to stand over night. Then mix again and fill seal- 
ers. This mince meat will keep all winter in a cool place. 
Let stand two weeks before using. 


PP P 


MINCE PIE 


Method—Line two pie plates with a rich crust and fill 
with the mince meat. Put crust on top and bake in a hot 
oven for about 30 minutes. 
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PINEAPPLE GELATIN PIE. By I. Callan. 


2 tablespoons granu- 14 cup sugar 
lated gelatin 1 tablespoon lemon juice 
3 cups grated pine- 1 pint whipped cream 
apple 


Method—Soak the gelatin in % cup of cold water for 
five minutes. Heat the pineapple, add the sugar, lemon 
juice and softened gelatin. Stir until dissolved. Chill, 
stirring frequently. When mixture begins to set, beat 
well. Fold in the whipped cream. Cool until the mixture 
is stiff-enough to pile up on the spoon. Fill into a baked 
shell and chill thoroughly. 


The good housewife knows — 
she has used Monarch for years 
BOS 


Monarch makes 


PASTRY 


BUTTER SCOTCH BANANA PIE. By Mrs. E. M. Jarvis. 
Have ready a baked shell. For filling: 


2 tablespoons butter Yolks of 2 eggs 
Y% cup brown sugar 4 teaspoon salt 
1 cup scalded milk 1% teaspoons caramel 
3 tablespoons Monarch syrup 
Flour 


Method—Cream the butter and flour. Mix the sugar, 
salt and lightly beaten egg and add. Combine the caramel 
syrup and hot milk and add. Cook in a double boiler for 
about fifteen minutes or until it thickens,- stirring con- 
stantly. Let it cool a little. Slice one banana on to the 
shell, pour the filling over it and top off with a meringue 
made of the stiffly beaten whites of two eggs, four tea- 
spoons sugar and a pinch of salt. Brown over in the oven. 


For Caramel Syrup—Put % cup brown sugar in a sauce- 
pan and stir on the fire until it becomes golden brown and 
liquid. Add gradually % cup boiling water and stir until 
it is about as thick as molasses. 


PP P 
FLORA DORA PIE. By Mrs. Meikle. 
2 cups pineapple cut 3 tablespoons butter 
in small dices Juice and rind of 1 lemon 
% cup sugar 3 tablespoons corn starch 
1 cup cocoanut dissolved in a little 
4 egg yolks water 


Method—Put all into double boiler and stir till thick. 
Fill into baked pie or tart shell. Cover with meringue or 
whipped cream. 


oP P 
MOCK CHERRY PIE. By Mrs. John E. Stevens. 
1 cup cranberries 1 cup raisins, chopped fine 
1 cup sugar 1 teaspoon vanilla 


Method—Wash the cranberries and raisins and cook 
the ingredients till the fruit is well done. Bake between 
an uncooked double pie crust in a hot oven. 


the most 


delicious, rich-flavoured foods 
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PASTRY 


TEXAS PECAN PIE, | By Mrs. Fred. Bellinger. 


Method—Beat the yolks of five eggs and add two table- 
spoons Monarch Flour and two cups of sugar. Mix these 
well and add one cup of sweet milk. Cook this slowly, 
stirring constantly. When it begins to thicken, add 1 cup 
of chopped pecan nuts and allow to finish thickeniny. 
Pour into baked pie shell, cover with meringue and brown 
in oven. This makes enough for two pies. 


PP P 
CHOCOLATE PIE. By Miss Lillie Walker. 
3 tablespoons corn Yolks of 3 eggs 
starch 1% cups hot milk 
1 ounce chocolate 1 cup sugar 


Method— Mix sugar, chocolate, corn starch and hot milk 
and cook in double boiler 45 minutes. Add the beaten 
yolks of the eggs. Fill the baked pie shell and cover with 
beaten whites of the eggs. Brown in the oven. 
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OPEN APPLE PIE. By Mrs. James C. Leith. 


Method—Line a deep pie plate with pie paste. Then 
peel, core and quarter good cooking apples and arrange 
one layer closely without overlapping in pie plate. Sprinkle 
with a few fine bread crumbs. Cover with 34 cup granu- 
lated sugar or more if apples are very sour. Then pour 
over half cup cream, sweet or sour, and last of all 4% cup 
brown sugar. Sprinkle with cinnamon. Bake in oven till 
apples are soft. 


The only 
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SUTE 


way— 
Use nothing but Monarch 


PASTRY 


CREAM PUFES:. By Mrs. Jean Hess. 
1 cup hot water 1 cup sifted Monarch Flour 
'% cup butter 3 eggs 


Method—Put the hot water and butter on the stove. 
While boiling, stir in the flour (dry), take from the fire and 
stir to a smooth paste; when this cools stir in the eggs, 
not beaten, but stir all three minutes. Bake in gem pans— 
tablespoon to each—twenty-five minutes in quick oven. 


Filling. 
1 cup milk 1 egg 
YZ cup sugar 1 tablespoon cornstarch 


Method—Cook together until it thickens and when the 
puffs are cold cut a small opening in the side and insert 
the filling. 


Pp Pp P 
COMPANY TARTS. By Mrs. Milne Armstrong. 
1 piece of candied 1 cup yellow sugar 
lemon peel 1 tablespoon butter 
2 eggs (well beaten) 14% cups seeded raisins 


Method—Put raisins and peel through food chopper, 
mix all ingredients, stirring well. Then simmer gently on 
stove, until smooth like jam. 

Make a rich paste, using Monarch Flour, and line patty 
pans. Fill shells with the filling and bake until a nice 
brown. When cool put whipped cream with cocoanut on 
top, or may be iced. 


PP DP 
SAND TARTS. By Laura W. Beatty. 
1% cup butter 1% cups Monarch Flour 
1 cup sugar White of 1 egg 
1 egg Y% cup blanched almonds 
2 teaspoons baking 1 tablespoon sugar 
powder 4 teaspoon cinnamon 


Method—Cream butter and sugar gradually and well 
beaten eggs, then flour mixed and sifted with baking 
powder; chill; toss mixture on floured board, roll %-inch 
thick and shape with fancy cutter. Brush over with white 
of eggs, and sprinkle with 1 tablespoon sugar mixed with 
cinnamon. Arrange split almonds on each tart, place on 
buttered sheet and bake 8 minutes in moderate oven. 


Monarch means better cakes 
and pastry at lower cost 
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PASTRY 


OYSTER FILLING FOR OYSTER PATTIES. 
By H, M. McMurrich. 


(Remove beard, as it is indigestible). 


Y cup oysters Y% teaspoon butter 

Y% cup cream Y% teaspoon salt 

Y teaspoon Monarch Pinch of cayenne pepper 
Flour Yolk of 1 egg 


Method—Scald oysters till they begin to curl. Put 
oysters on stove and stir while scalding. Take off and 
add flour and butter without browning them, then add 
cream. Add salt and pepper. Add egg last moment. 


BD P 
SWISS TARTS. By Mrs. Effie A. Tulloh. 
1 egg 4 tablespoons sugar 
4 tablespoons butter 4 tablespoons cornmeal 


Method—Beat egg, add sugar and butter melted. Beat 
and add cornmeal last. Line small tart tins with pastry. 
Put a little raspberry (or any other) jam on each, and 
then a little of mixture on top—just enough to nearly fill 
them. Bake in a quick oven. 


PO P 


DATE AND RAISIN PATTIES. By Mrs. F. L. Bass. 


1 Ib. dates (stoned 1 Ib. seeded raisins 
and washed) 1 cup sugar 


Method—Cover above with water and cook until thick. 
Take off stove and add 1 cup chopped walnuts. Prepare 
a rich piecrust. Cut in round shapes, add a little of the 
above mixture, fold over, pressing the edges together, and 
bake in a quick oven. 
Ask for Monarch Flour 


if you want the best 
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PASTRY 


GRAPE-FRUIT TARTS. By Mrs. Lattimar. 
¥% cup boiling water 3 tablespoons Monarch 
34 cup sugar Flour 
Y% cup grape-fruit '% teaspoon salt 
juice Yolks of 2 eggs 


Method—Mix together the flour and sugar and pour 
into the boiling water. Stir till smooth, then add the 
grape-fruit juice. Boil for five minutes. Add the salt and 
the slightly beaten yolks of eggs. Do not boil after the 
eggs have been added. Have ready tart shells (baked). 
Pour in the mixture. Beat the whites of the eggs to a 
froth, adding 1 tablespoon sugar and 2 teaspoons grape- 
fruit juice. Cover the tarts and brown in the oven. 


PP 


NOODLES. By Miss B. Tilt. 


1 cup Monarch Flour 1 tablespoon cold water 
1 egg Salt 


Method—Beat egg well, add salt, water. and sift the 
flour in gradually, beating until thick enough to roll. Roll 
very thin on floured board, cut in thin strips or fancy 
shapes and dry thoroughly. When needed cook in boiling 
salted water about 20 minutes. Serve with soup or with 
a white sauce. 


BP P 
CHEESE STRAWS. By Miss Minnie Moyer. 
4 tablespoons butter 2 ounces grated cheese 
1 cup Monarch Flour Salt 
1 egg Cayenne 


Method—Rub butter into flour, add cheese and season- 
ings, and mix to a stiff dough with the egg. Roll out 4% 
inch thick and cut into small fancy shapes, or in strips 5 
inches long and % inch wide. Bake in moderate oven 
until brown. 


Monarch has stood the test 
for a quarter of a century 
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COOKIES 
and SMALL CAKES 


RESSOTS. By Miss A. Gray. 
2 tablespoons butter 1% teaspoon salt 
4 teaspoons baking 2 cups Monarch Flour 
powder 24 cup sweet milk 


Method—Mix all ingredients together as given. Roll 
out thin, cut in rounds, fill centre with jam or cooked 
dates, fold in three-cornered shape, pinch edges together, 
wetting slightly. Fry in deep fat; roll in powdered sugar. 


Pp PB BP 
ASSORTED COOKIES. By Mrs. W. E. Kirkpatrick. 
1 cup lard or dripping 1% cup milk 
1 cup brown sugar 3 teaspoons baking 
1 egg powder 
14 teaspoon salt Vanilla to taste 


Method—Mix with enough Monarch Flour to make a 
stiff dough, roll out about % inch thick, cut into-various 
shapes, such as hearts, shamrocks, etc. Bake in a hot oven. 
To decorate—dissolve % pound marshmallows in a little 
milk in a double boiler. Ice and add a cherry or sprinkle 
with cocoanut, or coat with chocolate or walnuts. Some 
may be made a delicate pink by adding a few drops of 
cochineal, or pale green by mint color. Various decora- 
tions of candied fruits, chopped nuts, etc., make an inex- 
pensive assortment. 


Bp Pp RP 
HOLLY MACAROONS. By Mrs. W. Harford. 
3 eggs (whites only, 1%4Z pound shredded cocoa- 
beaten stiff) nut 
¥% cup red sugar Pinch of salt 


Method—Mix and drop from teaspoon on buttered 
baking tin or sheet, place 1% candied cherry on each and 
bake in a moderate oven until nicely browned. 


Monarch — the most widely 


used pastry flour in Canada 
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COOKIES AND SMALL CAKES 


SHORT BREAD. _ By Mrs. Wm. Donaldson. 


1 pound unsalted butter % pound rice flour 
Y% pound fruit sugar 1% pounds Monarch Flour 


Method—Wash butter in cold water, work sugar in 
with butter, add rice flour and work all together, finish 
with Monarch Flour and work until the hands are per- 
fectly dry. Dust with a pinch of flour, form into cakes, 
pinch edges and dot through and through with a fork. 
Bake in a slow oven until a delicate brown. 
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DATE AND ALMOND MACAROONS. 
By Mrs. R. Collins. 


1 pound dates 1 cup sugar 
'Y% pound blanched 2 whites of eggs 
almonds 1 teaspoon vanilla 


Method—Cut up the almonds and dates, and add sugar 
and extract. Fold into the stiffly beaten whites of eggs. 
Drop from a teaspoon into a buttered pan. Cook about 20 


minutes in a moderate oven. 


PP PD 


COCOANUT MACAROONS. By Mrs. Lillian Bowland. 


Method—Beat whites of 4 eggs to a froth and add 1 
cup sifted sugar, 4% pound almonds (pounded fine), 2 tea- 
spoons cocoa and sufficient grated cocoanut to make very 
stiff. Drop from teaspoon on to well-greased pan to form 
small balls. Bake in hot oven. 

Monarch means better cakes 


and pastry at lower cost 
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COOKIES AND SMALL CAKES 


TASTY ROLL. By Mrs. Ed, Vaisey. 
2 cups Monarch Flour 1 egg 
YZ cup sugar Y% cup sour milk 
Y cup butter Y% teaspoon baking soda 


Y% cup lard 


Method—Cream butter, lard and sugar together. Sift 
flour and baking soda and add to mixture with well-beaten 
egg and milk. Roll this paste less than ™% inch thick, and 
spread with the following mixture. 


Y% cup brown sugar 1 egg (well-beaten) 
¥Y% cup Monarch Flour 


Roll as for Roly Poly, cut 1 inch thick, place cut side 
on a well-greased tin and bake for 20 minutes in a moder- 
ate oven, 


« 


PP P 
DATE DROP CAKES. By Mrs. N. M. Gill. 
1 cup brown sugar 4 pound dates 
Y% cup butter % pound walnuts 
2 eggs 1% cups Monarch Flour 


Method—Cream butter and sugar together, and add the 
beaten eggs. Sift the flour and baking powder together, 
leaving enough flour to dust the chopped dates and wal- 
nuts. Add the dates and nuts to the mixture, thoroughly 
sifting in the flour and baking powder. Have the mixture 
so stiff that it will be very hard to mix. Drop from a tea- 
spoon on to a floured pan. Bake in a moderate oven 15 
minutes. 


PPP 


CREAM CAKES. . By Mrs. John Brodie. 


Method—To 1 cup boiling water add 1 tablespoon sugar 
and 1% tablespoons butter. Set on stove and add quickly 
2 cups Monarch Flour and beat until smooth. Then add 3 
eggs (beaten separately) and beat about 15 minutes. Drop 
from a teaspoon on to a greased pan and bake in a moder- 
ate oven until a golden brown. Take out, make a small 
hole in side and put in whipped cream to which sugar and 
vanilla have been added. 


You require less shortening 


when you 
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use Monarch 


COOKIES AND SMALL CAKES 


KRINGLES. By Mrs. E. O’Connor. 


Method—Beat the yolks of 4 eggs and the white of 1 
egg, to which add 4 tablespoons sugar and 2 tablespoons 
melted butter. Stir with wooden spoon until smooth and 
then add 2 cups Monarch Flour. Mix to stiff paste, flour 
baking board and knead well. Roll out to % inch thick- 
ness and prick with fork. Bake 10 or 15 minutes. 


CHOCOLATE FUDGE BARS. By Mrs. Denison Taylor, 


14 cup butter 2 squares chocolate 

1 cup sugar 3% cup Monarch Flour 
2 eggs \% teaspoon baking 

1% teaspoon vanilla powder 

Pinch of salt 4 cup chopped walnuts 


Method—Cream butter and sugar, and add the eggs, 
slightly beaten. Sift baking powder and salt with flour 
and add to the mixture. Then add walnuts and extract. 
Pour into shallow pan and bake in moderate oven 20 
minutes. Cut in bars while hot. 


BY 


GINGER SNAPS. By Mrs. Chas. Truscott. 


Method—Boil 1 cup syrup, 1 cup brown sugar, 1 cup 
butter, and 2 teaspoons ginger for 3 minutes. Let cool, 
then add 1 teaspoon soda in a little warm water and stiffen 
with Monarch Flour. Roll thin and bake in slow oven. 


Monarch is so velvety, 
smooth, and free from lumps 
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COOKIES AND SMALL CAKES 


JESSICA’S COOKIES. By Mrs. J. Gilmour. 
3 eggs 2 cups fruit sugar 
1 cup butter 2 tablespoons milk (sweet 
1 teaspoon soda or sour) 


4 cups Monarch Flour 2 teaspoons cream of tartar 


Method—Beat butter and sugar to a cream, add eggs 
well beaten, also milk. Sift soda and cream of tartar with 
flour, mix thoroughly with other ingredients. Add a little 
flavouring to taste. Roll out thin and bake in a quick oven. 


FRUIT COOKIES. By Mrs. T. HB. St. Alban. 
1 cup raisins 4 tablespoons sweet milk 
1% cups brown sugar 1 teaspoon baking soda 
Y% cup butter A little salt 
Y% cup lard Nutmeg or mixed spice 
1 egg (beaten) Monarch Flour to roll 


Method—Seed and chop raisins fine, sprinkle with fiour 
and set aside. Beat together sugar, lard and butter. 
When creamy add beaten egg, sweet milk, baking soda, 
salt and enough flour to make a stiff batter, then add 
raisins and spice. Flour to make a stiff dough. Roll 
thin. Bake in a quick oven. 


BP P 
GENOESE CAKES. By Mrs. M. A. Love. 
Y cup sugar 1 cup Monarch Flour 
¥% cup butter 2 ounces ground almonds 
2 eggs 4 teaspoon baking powder 


Method—Beat sugar and butter together. Add well- 
beaten eggs alternately with the flour and baking powder. 
Add ground almonds. Bake in shallow tin in moderate 
oven about 25 minutes. Cut into fancy shapes or fingers. 
Ice thinly and sprinkle with cocoanut and put candied 
cherry on each piece. 


Tell your neighbors how de- 
lighted you are with Monarch. 
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COOKIES AND SMALL CAKES 


CHRISTMAS COOKIES. By Mrs. J. A. Whitely. 
2 cups Monarch Flour % cup milk 
2 cups oatmeal 1 teaspoon salt 
1 cup brown sugar 1 teaspoon baking powder 


1 cup shortening 
Date Filling. 


1 pound dates ¥% lemon rind (grated) 
Y% cup brown sugar 2 teaspoons orange juice 
2 teaspoons lemon juice 34 cup water 


Method—Wash and stone dates, add sugar, grated rind 
juices and water. Boil to a paste, let cool. Beat short- 
ening and sugar to a cream, add flour, oatmeal, salt and 
baking powder. Mix to rolling state with milk. Roll out 
thin, cut in squares or circles. Spread one-half of the 
squares with date paste; place another square on top, 
press edges together. Bake in fairly quick oven. 


PP PB 
ROLLED WAFERS. By Miss M. Jones. 
4 cup butter Y% cup milk 
% cup fruit sugar % cup Monarch Flour 


Y% teaspoon vanilla 


Method—Cream butter, add sugar, add milk and flavour- 
ing and beat well, sift in flour and mix. Spread very thin 
with a broad-bladed knife on a buttered pan or baking 
sheet. Crease in 3-inch squares and bake in slow oven 
until slightly browned. Place pan on back of range, cut 
squares apart with a sharp knife and roll while still warm. 
If squares become too brittle to roll place in oven to 


soften. 
p Pp P 
ALMOND PASTE FANCIES. By Mrs. W. Linton. 
2 cups sugar Yolk of 1 egg 
Y% pound ground Few drops of almond 
almonds flavouring 
Y% cup water Few crystallized cherries 


Method—Boil sugar and water till clear (about five 
minutes). Stir in the ground almonds, then the yolk of 
the egg and allow it to cook—but not curdle. Let cool. 
Add the flavouring and stir well and allow to cool two or 
three hours. Pour into fancy shapes. Decorate with 
cherries. 


Monarch is rich in 
color and texture 
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DOUGHNUTS and 
FRITTERS 


A FEW SUGGESTIONS. 


Lard, beef, suet, olive oil or cottonseed oil may be used 
alone or mixed, One-third beef suet and two-thirds lard 


is a good combination. 


Have the fat deep enough to cover the food. 


Articles of food to be fried are covered with egg and 
crumbs, or a batter, to prevent the absorption of fat. 


The fat should be smoking hot before food is added. 


Reheat the fat after each frying; otherwise food will 
absorb fat. 


To test the temperature for frying: When the fat 
begins to smoke drop into it an inch cube from the crumb 
of a loaf of bread. If in 60 seconds it becomes golden 
brown the fat is right for batters, doughs and other 
uncooked foods. If it becomes golden brown in 40 seconds 
it is right for croquettes, oysters and other foods requir- 
ing little cooking. Drain all fried foods on brown paper. 
Fat should be frequently clarified. 


To clarify fat: Melt fat, add a few slices of raw potato 
and heat slowly until fat ceases to bubble and potatoes 
are well browned; strain through cheesecloth. 


To try out fat: Cut fat in small pieces, put into a pan 
in the oven, and add enough cold water to cover; simmer 
several hours. When fat is melted and water nearly all 
evaporated, strain, pressing to obtain all the fat. 


Success in baking is not luck 
— The answer is “ Monarch” 
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DCUGHNUTS AND FRITTERS 


DOUGHNUTS. By Mrs. W. M. Brodie. 
1 cup sugar 4 teaspoon ginger 
2 eggs 2 teaspoons baking powder 
1 cup milk 4 cups Monarch Flour 
2 tablespoons melted 4 teaspoon nutmeg 
shortening 1 teaspoon cinnamon 


1 teaspoon salt 


Method—Beat eggs and sugar together well. Add 
melted shortening. Beat well. Add milk and then flour, 
baking powder, spices and salt, sifted together. The 
dough must be just stiff enough to roll. Roll a small piece 
at a time but with doughnut cutter. It is best to have 
them all cut before beginning to fry them. If you haven’t 
a deep iron pot, a large iron frying pan answers. Have 
fat so hot that a bluish vapour rises from it. Try a small 
piece of dough first and, if it swells up and browns on 
bottom side quickly, it is ready. Do not have more than 
three or four in at once. Turn them once. When browned 
evenly, take out with perforated spoon and put to drain 
on brown paper. Roll in powdered sugar before cool. 


APPLE FRITTERS. By Mrs. Taylor. 


Method—Beat to a cream 2 tablespoons of melted but- 
ter and 3 tablespoons of sugar. Add yolk of 1 egg well 
beaten. Then add % teaspoon salt, % cup Monarch Flour. 
Whip white of egg to a stiff froth, stir it into mixture and 
set away in a cool place for two hours. Peel and cut the 
apples half an inch thick, dip in mixture and fry in hot fat 
until a light brown shade. Dust with fruit sugar and 
serve. Bananas, peaches and pears can be prepared the 


same way. 


Every recipe in this book 
has been tested and proven 
52 


DOUGHNUTS AND FRITTERS 


COCOA NOVELTY DOUGHNUTS. 
By Mrs. W. G. Balfour. 


1 egg 2 teaspoons baking powder 
Y% cup sugar 14 teaspoon cinnamon 
Y% cup milk 1% teaspoon salt 


2 cups Monarch Flour Dates and walnuts 
4 cup cocoa 


Method—Mix the egg and sugar, add the milk. Sift 
flour, cocoa, baking powder, cinnamon and salt together 
and add to first mixture. Roll dough % inch thick, and 
wrap around a date which has been stoned and stuffed 
with walnut meat. Fry in hot fat until a golden brown. 


Bp Pp P 
CRULLERS. By H. Forgan. 
144 cups mashed pota- ¥% teaspoon salt 
toes Y% cup milk 
1 cup sugar 3 cups Monarch Flour 
2 tablespoons melted 3 teaspoons baking powder 
shortening 4 teaspoon nutmeg 


2 well-beaten eggs 


Method—Mix and sift once the dry ingredients, add 
potatoes. Add milk and well-beaten eggs. [This mixture 
will be soft, but if possible do not add more flour.] Press 
mixture with hands to about half an inch thick. Cut with 
cruller-cutter. Fry in deep fat. 
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BREAD AND BUTTER FRITTERS. By Mrs. Wm. Craig. 


Method—Cut some stale bread into two-inch squares, 
about half an inch thick. Spread lightly with butter or 
jam and press together as for sandwiches. Soak in a 
little milk till soft. Make a batter of Monarch Flour and 
milk, with half a teaspoon of baking powder. Dip the 
soaked squares into the batter, drop into boiling fat, and 
cook till a light brown. Sprinkle with fine sugar. 


Monarch is best for all mix- 
tures not containing yeast 
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DOUGHNUTS AND FRITTERS 


ITALIAN FRITTERS. By Mrs. E. M, Jarvis. 
1 cup milk 4 teaspoon cinnamon 
1 egg 1 teaspoon sugar 


Grated rind of lemon Pinch of salt 
Stale cake 


Method—Cut the cake in rounds or ovals about % inch 
thick. Beat egg and mix with sugar, salt, milk and lemon 
rind. Lay the pieces of cake in this mixture until covered 
but not soft enough to break. Lift carefully and place in 
hot fat, brown and turn. Mix the cinnamom with 2 tea- 
spoons sugar and sprinkle over each fritter. Can be 
served plain or with any sauce desired. 
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BANANA FRITTERS. By Mrs. W. J. Henderson. 
134 cups Monarch Flour Bananas 
14 teaspoon salt 2 tablespoons sugar 
2 teaspoons baking Y% cup milk 
powder 2 eggs (beaten separately) 


Method—Sift flour, baking powder, salt and sugar 
together 3 times. Then add milk and well-beaten eggs. 
Slice bananas lengthwise and cut into four pieces. 
Squeeze over them the juice of 2 lemons and sprinkle with 
powdered sugar, and let stand for 30 minutes before dip- 
ping in batter. Then dip in batter and drop in boiling fai. 


Pp Pp P 
SHRIMP FRITTERS. By Mrs. Clara Purkis. 
1 cup Monarch Flour 1 cup milk 
2 teaspoons baking 1 well-beaten egg 
powder 1 can shrimps 


1 teaspoon salt 


Method—Mix all ingredients well before adding 
shrimps. Pour the juice off the can of shrimps before 
adding to mixture. Drop by spoonfuls into deep boiling 
fat. Keep warm in oven until ready to serve. 

The good housewife knows — 


she has used Monarch for years 
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PUDDINGS 


PRESERVED GINGER PUDDING. By Mrs. G. Slade. 


2 tablespoons butter Y% teaspoon salt 

1 ege % cup sweet milk 

1% cups Monarch Flour 1 teaspoon baking powder 
24 cup sugar Y% cup preserved ginger 


Method—Cream butter and sugar and add well-beaten 
egg. Sift dry ingredients and add with milk to first mix- 
ture. Butter a pudding dish. Put in two tablespoons of 
batter, then little pieces of preserved ginger. Repeat until 
dish is full. Steam 30 minutes. Serve hot with a sauce 
made from % cup sweetened whipped cream mixed with a 
little syrup from the ginger. 


Note: A Caramel Sauce goes well with this pudding. 
(For recipe, see section on “ Pudding Sauces.” 
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CARROT PUDDING. By Mrs. H. Troyer 


1% cups Monarch Flour 1 cup chopped dates 
1 cup sugar 1 cup chopped nuts 
1 cup raisins 1 cup grated carrots 
1 cup suet 1 cup grated potatoes 
Jl egg 1 teaspoon baking soda 


Method—Beat egg, add sugar, suet, raisins, dates, car- 
rots and potatoes. Then the nuts and, lastly, the flour 
and soda, which have been well sifted together. Steam or 
boil for three hours. Use empty baking powder tins 
(pound). Fill 24 full. The pudding is easily removed and 
slices easily. 


Bp P PB 
DATE PUDDING. By Mrs. Walter Marigold. 
1 cup brown sugar 1% cup chopped walnuts 
1 egg Y% cup butter or lard 
2 cups Monarch Flour 1 cup milk 
14 teaspoon ground 2 teaspoons baking powder 
cloves 1 cup chopped dates 


Method—Cream the sugar and butter. Add the beaten 
egg and the milk, then the flour, baking powder and cloves, 
sifted together, then the dates and nuts. Mix well and 
pour into buttered bowl. Steam for 1% or 2 hours and 
serve with caramel sauce. (See section on “ Pudding 
Sauces.’’) 


Try Monarch on all your 
favorite pastry recipes 
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PUDDINGS 


PLUM PUDDING. By Mrs, Boughion. 


1 pound raisins 1 pound sultanas 
1 pound currants 1 pound blue raisins 
re Wash and dry, put all together in pan with— 


1 pound dates (chopped) 1 pound mixed peel 


4 medium apples Y% pound blanched 


(chopped) almonds (chopped) 
2 raw carrots Grated rind and juice of 
grated) 2 lemons 
2 whole nutmegs Yolks of 6 eggs 
(grated) 1 cup of milk 


Beat these together and add to the fruit. 


1 pound beef suit 4 cups Monarch Flour 


Mix these together and add gradually to fruit mixture. 


Whites of 6 eggs Y% teaspoon salt 


Beat the whites of the eggs well and add. 


Method—Grease four medium sized pudding basins, 


fill level, cover with greased paper, tie cloth on loosely and 
put into boiling water. Boil eight to ten hours. 
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GRAPE FRUIT SNOW PUDDING. 
By Mrs. T. A. Morrow, 


2 teaspoons gelatin 4 cup orange juice 
1% cups boiling water 2 egg whites 
4 cup cold water 1 cup sugar 


Y% cup grapefruit juice 


Method—Dissolve gelatin in cold water five minutes, 
add boiling water, fruit juice and sugar. Stir until sugar 
is dissolved and set aside until slightly thick. Beat egg 
whites stiff and add to mixture. Beat until white and 
frothy and let stand in a cool place for about one hour, or 
until it is thick. Serve with whipped cream or soft custard. 

You are sure of success 
when you use Monarch 
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PUDDINGS 


CARAMEL PUDDING. By Mrs. Wm. Hall. 
1 cup brown sugar 3% tablespoons Monarch 
1 cup water Flour 
2% cups milk Pinch of salt 


Y cup sugar 


Method—Melt brown sugar, add water, and let sim- 
mer until syrup. Mix milk, flour, sugar and salt. Add to 
mixture and boil till thick. Serve cold. 
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MAPLE BAVARIAN CREAM PUDDING. 
By Nellie E. Duncan. 


1 cup maple syrup 144 cups whipping cream 
¥Y package gelatin 1 cup walnuts 
1% cup cold water 3 eggs 


Method—Boil syrup and pour on the beaten yolks. Beat 
thoroughly and cook in double boiler until thick. Add 
gelatin dissolved in cold water, then add nuts. Place on 
ice until it commences to thicken. Beat until frothy, fold 
in whipped cream and beaten whites. Place on ice. 
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PRINCESS LOUISA PUDDING. By Miss L. Sargant. 


Method—Rub 1 dessertspoon of butter into % cup 
sugar. Beat the yolks of 3 eggs very light. Stir these 
together into the butter and sugar. Soak 34 cup bread 
crumbs in 1 pint milk, and 1% cup of cocoanut chopped 
fine. Bake in buttered dish 2% full, until the custard is 
set. Remove from oven and spread with jam. Cover 
with meringue made of whipped white and 1% cup sugar. 
Brown in oven. Serve hot or cold with cream. 

Good recipes.are bdetier 


when made with Monarch 
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PUDDINGS 


PINEAPPLE PUDDING. By Mrs. E. M. Powers. 
4 can pineapple (in 34 cup sugar 
cubes) Y% cup butter 
2 eggs 1 tablespoon milk 


134 cups Monarch Flour 1 teaspoon baking powder 


Method—Beat butter and sugar to a cream, add well- 
beaten yolks of eggs, and milk. Then sift in the flour and 
baking powder, mixing thoroughly. Fold in the stiffly 
beaten whites of eggs. Turn into a well buttered tube tin 
and bake in a moderate oven about % hour. Drain the 
syrup from pineapple, put into a pan and heat. Thicken 
slightly with 1 teaspoon cornstarch dissolved in cold 
water. Add the cubes and let simmer 5 minutes. Turn 
out the pudding, fill the hollow centre with the pineapple. 
Serve with whipped cream. 
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ANGEL FOOD PUDDING. By Mrs. Thos. Burns. 


2 eggs 1 teaspoon baking powder 

1 tablespoon Monarch 1 cup chopped walnuts 
Flour 1 cup dates 

1 cup powdered sugar 


Method—Beat together eggs, sugar, flour and baking 
powder. Add nuts and dates. Pour into a baking dish and 
set in a pan of boiling water. Bake about % hour. Let it 
cool standing in the water and chill. Serve with whipped 


cream. 
Pe 
CHOCOLATE PUDDING. By Mrs. F. Barrett. 
1 pint milk 5 tablespoons grated 
1 pint bread crumbs chocolate 
3 egg yolks 4 cup sugar 


Method—Scald milk, add bread crumbs and chocolate. 
Take from fire and add sugar and beaten egg yolks. Bake 
in buttered baking dish 15 minutes. Make a meringue of 
whites of eggs and 3 tablespoons sugar. Spread over 
pudding. Brown in slow oven. Serve cold with cream. 


Monarch has stood the test 
for a quarter of a century 
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PUDDINGS 


LEMON PUDDING. By Mrs. A. D. Sword. 
(Bart: 12) (Pacie2) 
1 large lemon 1 tablespoon butter 
4 cup sugar 
1 cup sugar 1 egg 
Y% cup milk 
2 cups water Y% cup Monarch Flour 
2 tablespoons baking 
1 tablespoon butter powder 


Method—Boil the juice and rind of lemon with sugar, 
water and butter in part one, to form a sauce. Cream the 
butter and sugar, add egg well-beaten. Add the flour and 
baking powder sifted together, alternately with the milk. 
Beat thoroughly. Pour boiling syrup in a baking dish and 
add batter. Put into oven immediately and bake 30 
minutes. The syrup serves as a sauce. 
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BUTTER SCOTCH PUDDING. By Mrs. G. L. Gordon. 


1 cup brown sugar 1 cup sweet milk 

Yolks of 2 eggs 2 tablespoons butter 

1 tablespoon Monarch 1 tablespoon water 
Flour 


Method—Scald the milk and pour it over the sugar, 
flour, butter, eggs and water. Beat well and cook slowly 
in double boiler. Flavour with vanilla. Pour in pudding 
dish, cover with meringue and brown slightly. 
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DATE PUDDING. By Mrs. P. E. Thring. 
1% cups suet, chopped 2 eggs 
fine Y% cup milk 
¥% cup white sugar 1 teaspoon baking powder 
1 cup bread crumbs YZ teaspoon salt 


1 cup Monarch Flour % cup blanched almonds 
1 pound dates 


Method—Sift together flour, salt and baking powder. 
Add sugar, suet and bread crumbs. Add milk to the well- 
beaten eggs and add to dry ingredients. Add dates and 
almonds. Steam for three hours. Serve with lemon or 
almond sauce. 


Monarch Flour is milled fron 
soft Ontario winter wheat 
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PUDDINGS 


ECONOMY PUDDING. By Mrs. Lawrence Evans. 
1 cup suet finely 1 cup sweet milk 
chopped % teaspoon ground ginger 
YZ cup brown sugar 2 teaspoons molasses 


1 egg (well beaten) 


Method—Mix ingredients in order given and add 1 cup 
Monarch Flour with 2 teaspoons baking powder sifted in. 
Steam for 1% hours. 


Pp Pp P 
PEACH PUDDING. By Mrs. CO. Kelley. 
3 large peaches 2 teaspoons baking powder 
4 cup sugar A pinch of salt 
1 tablespcon butter 1 cup Monarch Flour 
1 egg 1 teaspoon vanilla 


Y% cup milk 


Method—Slice the peaches in a baking dish and sprinkle 
with 2 tablespoons sugar. Mix the sugar, butter, egg, 
and milk alternately with the flour and baking powder. 
Beat well, pour over the peaches and bake in a slow oven. 
Serve with cream or sauce. 
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GOLDEN LAYER PUDDING. By Mrs. P. F. Jamieson. 


Method—Mix together 4 cups Monarch Flour, 8 ounces 
finely chopped suet, 1 teaspoon baking powder, a pinch of 
salt, and form into a stiff paste with cold water. Divide 
into two equal parts. With one part line a greased basin. 
From the other portion cut off sufficient paste to form the 
lid, and roll the remainder out very thinly. Put a layer 
of golden syrup into the lined basin, sprinkle liberally with 
bread crumbs, and lightly with lemon rind. From the 
rolled-out paste cut a round sufficiently large to more than 
cover the syrup in the basin. Moisten the edges with 
water and join to the paste lining the basin. Now add 
another layer of syrup, bread crumbs, and lemon rind, and 
cover with pastry. Repeat until the basin is full. Place 
pastry left on the top, cover with a greased paper, and 
steam for 2% hours. 


All the sweetness and gluten of 
the wheat berry is in Monarch 
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PUDDINGS 


CRANBERRY PUDDING. By Mrs. W. W. Cumming. 
14 cup suet (ground 1 cup sugar 
fine) 1 egg 


3 cups Monarch Flour 4 teaspoons baking powder 
Or 2 cups flour andl ¥% cup milk 
cup bread crumbs 1% cups cranberries 


Method—Mix well, put in greased mold and steam for 
3 hours. 
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NUT PUDDING. By Mrs. Engel. 
1 cup molasses 1 teaspoon baking soda 
1 cup chopped suet Pinch salt 
1 cup sweet milk 1 pound chopped walnuts 
1 cup seeded raisins Y% pound chopped figs 


2% cups Monarch Flour | teaspoon nutmeg 


Method—Mix all ingredients thoroughly and steam for 
3 hours. 


p A P 
CUP PUDDING. By Mrs. 0. L. Fraser. 
Y% cup butter 2 teaspoons baking powder 
% cup sugar Pinch salt 
2 eggs 1% cups Monarch Flour 


Y% cup milk 


Method—Cream butter and sugar; add well-beaten eggs, 
milk and salt. Sift flour and baking powder and add to 
mixture. Beat well. Put two tablespoons of preserved 
raspberries, peaches, or any other desired fruit, into cus- 
tard cups, then nearly fill with batter. Steam % an hour 
and serve with a sauce. 
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SWEET YORKSHIRE PUDDING. By Mrs. F. Griffiths. 
2 cups Monarch Flour % cup sugar 


2 teaspoons baking ¥Y% cup raisins 
powder 1 egg 
\Y% teaspoon salt . 1% cups sweet milk 


Method—Sift flour, baking powder and salt together, 
and add sugar and raisins. Beat egg in basin and add milk. 
Beat all well together and let stand 1 hour. Put 4 table- 
spoons fat in shallow tin and heat to boiling point. Pour 
in batter and put little dabs of butter on top. Bake in 
moderate oven 40 minutes. 


The only 


SUTE way— 


Use nothing but Monarch 
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PUDDINGS 


DARK STEAMED PUDDING. By I. Callan. 
2 cups Monarch Flour % cup milk 
4 teaspoons baking 4 tablespoons chopped 
powder suet 
Pinch of salt 1% teaspoons mixed spices 
Vege. 4 tablespoons molasses 


8 tablespoons sugar 


Method—Grease the mold. Sift the dry ingredients into 
a bowl, cut in the suet. Mix the wet ingredients in a large 
bowl. Add the dry and mix well. Place fruit (apples, 
prunes, peaches, etc.) in bottom of mold. Drop the dough 
in spoonfuls over fruit. Cover with greased paper. Steam 
35 to 40 minutes. Serve with sauce. % 


Bp P 
APPLE CRISP. By Miss E. Frank. 
1 quart tart apples 1 teaspoon grated nutmeg 
Y% cup sugar YZ cup cold water 
Apples. 


Method—Slice one quart apples, put in greased baking 
dish, sprinkle with one teaspoon grated nutmeg and % 
cup of sugar, add % cup water. 

Crisp. 
Y% cup sugar 7 tablespoons butter 
3% cup Monarch Fiour 


Method—Mix together sugar, flour and butter. Work 
with the tips of fingers until it becomes crumbly. Spread 
this over top of the apple mixture and bake in uncovered 
dish for 30 minutes or until the apples are tender in mod- 
erate oven. 


oP P 
FRUIT ROLY POLY. By Mildred Hopper, 
2 cups Monarch Flour 4 tablespoons fat 
4 teaspoons baking 24 cup milk or water 
powder 1 cup grape or other jam 


YY teaspoon salt 


Method—Mix and sift dry ingredients. Cut in with knife 
the shortening or use the tips of the fingers, add gradually 
the liquid, cutting in thoroughly and mixing lightly to a 
soft dough. Roll 4% inch thick and spread with grape jam 
or other fruit. Roll, place on a plate dredged with flour, 
cover with a cloth and steam forty-five minutes. Serve 
with sugar and cream or a sauce. Half the recipe will 
serve five. 


Monarch goes farther than 


ordinary 


pastry flour 
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PUDDING SAUCES 


CHOCOLATE MARSHMALLOW SAUCE. 
By Mrs. W. G. Balfour. 


2 tablespoons butter 1 square chocolate 

1 tablespoon Monarch 4 tablespoons sugar 
Flour 1 tablespoon vanilla 

Pinch salt 12 marshmallows 


1 cup hot water 


Method—Melt butter in sauce pan. Add flour and salt 
and mix until smooth, then add slowly hot water and stir 
constantly until the sauce thickens and boils. Mix in the 
square of grated unsweetened chocolate and the sugar. 
Stir until dissolved. Remove from fire, add extract and 
marshmallows cut into shreds. Serve immediately after 
beating well. This sauce is delicious to serve with any 
kind of cake or cottage pudding and ice cream. 
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PUDDING SAUCE. By Mrs. E. F. Stone. 


Method—Cream until very light half a cup of butter 
with one cup of sugar. Add one well-beaten egg, one tea- 
spoon vinegar and one tablespoon of maraschino cordial. 
Turn into the upper part of a small double-boiler and stir 
constantly until clear like honey. Do not let it boil. This 
sauce has a delightful flavour. 
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CARAMEL SAUCE. By Mrs. G. Slade, 
1 tablespoon granu- 1 tablespoon butter 
lated sugar, Y% cup boiling water 
browned 1% teaspoon vanilla 


Method—Mix well and thicken with 1 tablespoon Mon- 
arch Flour dissolved in cold water. 


Monarch certainly makes 
wonderful, light cake 
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Monarch 
delicious, rich-flavoured foods 


makes 


PUDDING SAUCES 


MOCK WHIPPED CREAM. By Mrs. George H. Pewer, 


Whites of 2 eggs 1 large apple 
1 cup powdered sugar 


Method—Grate apple into bowl, add sugar and egg 
whites, and beat until light. 
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TRANSPARENT PUDDING SAUCE. ‘ 
By Mrs. Geo. Sparling. 


2 tablespoons fine sago 2 teaspoons butter 
3 tablespoons white Rind 1 lemon, cut in fine 
sugar strips lengthwise. 


Method—Soak sago in cold water for % hour, and cook 
in double boiler, with lemon strips, adding enough cold 
water to cook clear. Serve with boiled or baked puddings. 
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WHIPPED CUSTARD SAUCE. By Mrs. I, E. Scott. 


Y% pint milk 1 tablespoon sugar 
1 egg Flavouring 


Method—Beat the egg yolk with a little milk and beat 
remainder of milk with the sugar. Add egg before the milk 
boils and stir until it thickens. Add flavouring to taste. 
Whisk the white of egg and fold into the custard, cook for 
a few minutes until it is stiff and frothy. Serve at once. 
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FRENCH SAUCE. By Mrs. James Laing. 
For Sweet Dumplings. 


Method—Put a eglassful of grape juice into a saucepan 
with a tablespoon of powdered sugar and the well-beaten 
yolks of 2 eggs. Stir the mixture until it begins to thicken,. 
but not boil. Then add very gradually 3 tablespoons 
thick cream. The sauce must not boil after cream is added. 


the most 
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PUDDING SAUCES 


JAM SAUCE. By Miss Margaret Stewart. 
2 tablespoons jam A few drops lemon juice 
Y breakfast cup water 2 or 3 drops carmine or 
1 teaspoon sugar cochineal 


Method—Put the water, sugar and jam into a small pan 
and boil quickly for a few minutes. Then add the lemon 
juice and carmine. Strain before using. 


Pp Pp P 
MAPLE SYRUP SAUCE. By Mrs. Geo. Batty. 
1 tablespoon melted 2 tablespoons brown sugar 
butter YZ cup maple syrup 
2 tablespoons Monarch 2 cups boiling water 


Flour 


Method—Mix butter, flour and sugar together, stir in 
syrup and lastly stir in boiling water. Boil until clear. 


FRUIT PUDDING SAUCE. By Miss M. G. Reynolds. 


Method—Cream a cupful of sugar with a tablespoon 
butter. Beat the whites of 2 eggs to a froth. Mix with 
the creamed sugar and butter a cupful of the juice of any 
fruit, and lastly whip in the stiffened whites of the eggs. 
Beat very hard at the last and serve. 


Tell your neighbors how de- 


lighted you are with Monarch 
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PUDDING SAUCES 


BANANA SAUCE. By Mrs. A. D. Sword. 
White of 1 egg Lemon juice 
2 bananas Dpalt 


34 cup sugar 


Method—Mash the bananas in a bowl, add white of 
egg, unbeaten, and salt. Beat until very light and foamy. 
Add sugar and lemon juice—a few drops—and finish beat- 
ing, three or four minutes. Set in cold place. 
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CARROT SAUCE FOR PLAIN PUDDING. 
By Mrs. C. A. Gowans. 


Method—Scrape and cook carrots until tender. Make 
a syrup, using equal quantities of sugar, corn syrup and 
water. (For 1 pound carrots use 1 cup each of these in- 
gredients). Put in carrots and boil slowly for 15 minutes. 
Strain and add juice of lemon. 


To one cupful of this syrup add one cup brown sugar, 
Y% cup butter, 1 large teaspoon Monarch Flour. Stir well 
together, and add 1 cup of boiling water. Boil until clear, 
stirring constantly. 


BP P 
CHOCOLATE SAUCE. By Mrs. J. Rowland. 
Yolks of 2 eggs 1 tablespoon butter 
l4 cup sugar 1 cup fresh milk 
Y4cup cocoa Pinch salt 


Method—Mix all together and cook in double boiler 
until thick. 


Every recipe in this book 
has been tested and proven 
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CAKE FILLINGS and 
FROSTINGS 


CAKE FILLING. By Mrs. E. M. Jarvis. 


Method—Boil one cup of sugar with just enough water 
to cover it until it hairs. Remove from fire and add six 
or eight large marshmallows. Without stirring, pour this 
right into the stiffly beaten white of one egg and beat until 
it begins to thicken. Add one cup of grated fresh cocoa- 
nut and continue beating until thick enough to spread 
nicely. This may also be used as frosting. 
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PEANUT BUTTER ICING. By Mrs. H. M. Jarvis. 


Method—Mix two cups icing sugar with butter (about 
1%4 tablespoons). Add hot water to blend. Add two 
tablespoons of peanut butter and beat until soft enough 
to spread. ‘ 


BP PB 
NUT GINGER ICING. By Mrs. A. D. Sword. 
White of one egg Vanilla 
2 teaspoons cold water 1 cup walnuts and pre- 
34 cup confectioners’ served ginger cut in 
sugar fine pieces 


Method—Beat white of egg very stiff. Add water and 
sugar and beat again till very light and firm. Add flavour- 
ing, nuts and ginger. More sugar may be needed, also a 
pinch of salt added, if desired. 


You require less shortening 


when you use Monarch 
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CAKE FILLINGS AND FROSTINGS 


FILLING AND FROSTING FOR CHOCOLATE 


LAYER CAKE. By Mrs. O. L. Waters. 
1 cup sugar 1 cup chopped raisins or 
3 tablespoons water dates 


Whites of 2 eggs 


Method—Boil sugar and water together until it hairs. 
Then pour slowly into the whites of the eggs beaten stiff. 
Add flavouring and stir until nearly cool. Add raisins or 
dates. 
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CHOCOLATE AND COFFEE FILLING. 
By Mrs. A. M. Stewart. 


Y% cup butter Cold coffee 
1 square chocolate 4 teaspoon vanilla essence 
2 cups pulverized sugar 1% cup chopped walnuts 


Method—Melt butter and stir in the grated chocolate. 
Add sugar and thin to right consistency with cold coffee. 
Flavour and add chopped walnuts. 


BP PB 
BOILED ICING. By Mrs. F. Hannah. 
1 cup sugar 1 teaspoon lemon extract 
3 tablespoons cold Y% cup raisins (chopped 
water fine) 
White of 1 egg 4 cup walnuts (chopped) 


Method—Melt sugar in water, and when dissolved, boil 
till it hairs from spoon, but do not stir. Beat white of 
egg stiff, add slowly the boiled sugar, beating constantly. 
When it begins to stiffen add raisins, walnuts and flavour- 
ing. Use when quite thick and before it gets entirely cold. 


so velvety, 


smooth, and free from lumps 
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CAKE FILLINGS AND FROSTINGS 


FUDGE FROSTING. By Mrs. W. R. Henderson. 
2 cups sugar ¥% cup grated chocolate 
% cup milk 1 teaspoon vanilla 
1 tablespoon butter 1 cup chopped nuts 


Method—Put sugar, milk, butter, and chocolate into a 
saucepan and stir occasionally till mixture reaches the 
boiling point. Boil without stirring for 8 minutes. Take 
from fire, beat till creamy, add nuts and vanilla, and pour 
over cake. 


Bp P 
ALMOND PASTE. By Mrs. M. McGregor. 
1 pound shelled 1 pound icing sugar 
almonds 1 teaspoon bitter almond 
Yolks 4 eggs flavouring 


1 teaspoon rose water 


Method—Blanch almonds and put them through the 
meat chopper. Work to a paste, add unbeaten yolks of 
eggs, flavouring, and gradually the sugar. The mixture 
should be as stiff as a dough. Dredge a pastry board 
with icing sugar, toss mixture on it and roll or pat out 
to the desired thickness. Cut in shape, moisten the cake 
with cold water, press icing on the cake and let stand 24 
hours before covering with other icing. 


Bo PB P 
ORANGE FILLING. By Mrs. J. A. Long. 
4 cup sugar 1 egg 
Y%cup Monarch Flour *% tablespoon lemon juice 
¥Y% cup boiling water Juice of 1 orange 
1 teaspoon butter Grated rind % orange 


Method—Mix sugar and flour, add boiling water and 
cook 7 minutes, stirring all the time. Add butter and egg 
slightly beaten. Cook until egg thickens, add lemon, 
orange juice and rind. 


The good housewife knows — 
she has used Monarch for years 
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CAKE FILLINGS AND FROSTINGS 


APPLE CUSTARD FILLING. By Mrs. EH. Kellman. 


3 cups milk 1 tablespoon Monarch Flour 
2 eggs 1 cup sugar 


Method—Strain apples through colander. Beat the 
whites and yolks of eggs separately. Mix egg yolks with 
apples and flavour with nutmeg. Then beat in milk and 
add egg whites. 
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FRUIT AND NUT FILLING AND FROSTING. 
By Mrs. B. Bruce. 


Filling: 
1 cup dates, raisins Y% cup sugar 
and figs (mixed) 4 cup chopped nuts 
1 cup water A little lemon juice 


Method—Boil the fruit with water for 10 minutes, add 
sugar and boil another 10 minutes. When cool add. 
the nuts and lemon juice, and beat. 


Frosting: 


1 cup sugar White of 1 egg 
Y cup water 


Method—Boil sugar and water together until it forms 
a soft ball, beat white of egg very stiff, add syrup to egg. 
Beat well. Have almonds blanched and cut in half to 
cover top. 


ep DP P 
DATE FILLING. Mrs. C. E. Jamieson. 
1 cup dates 1 cup brown sugar 
Y% cup walnuts. ¥Y% cup boiling water. 


Method—Boil until smooth and well done. 


Monarch goes farther than 


ordinary 


pastry flour 


70 


CAKE FILLINGS AND FROSTINGS 


COFFEE CREAM FILLING. By Mildred Hopper. 


1 cup white sugar 1 cup milk 
4 cup brown sugar Whites of 2 eggs 
3 tablespoons ground 1 cup shredded cocoanut 


coffee 1 teaspoon vanilla 


Method—Scald the milk with the ground coffee in 
double boiler for 10 minutes and then strain. Place the 
white sugar, brown sugar and the coffee mixture in a 
saucepan and cook until it threads. Pour the syrup 
slowly on the beaten whites of the eggs and beat until it 
thickens. Then add the cocoanut and flavouring. 


BP P 
ICING FOR CAKES. 
1 pound of finely 4 eggs 
powdered white Vanilla — 
sugar Strawberry flavouring 


Method—Take the whites of the eggs, and beat well, 
adding the sugar to stiffen in small quantities; continue 
until you have beaten the eggs to a stiff froth; it will take 
about half an hour if well beaten all the time; if not stiff 
enough then add more sugar; spread carefully on the cake 
with a broad-bladed knife; to color icing yellow, put the 
grated peel of a lemon (or orange) into a piece of muslin, 
strain a little juice through it and press hard into the 
other ingredients. Strawberry juice or cranberry syrup 
colors a pretty pink color. 


Monarch is best for all miz- 


tures not containing yeast 
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SANDWICHES 


A FEW SUGGESTIONS 


Sandwich-making is an art in which few people excel. 
To prepare a good sandwich it is necessary to have a sand- 
wich loaf, or one which will cut conveniently. Be sure to 
have the knife sharp. The butter should be creamed, not 
melted. Do not cut bread so thin that filling shows 
through. Spread slices so that they will fit when laid 
together, but do not remove the crusts unless the sand- 
wiches are to be used for formal occasions. Fillings of 
meat are substantial and wholesome. Cold roast lamb, 
beef, boiled ham, or roast chicken cut in very thin slices, 
or passed through a food chopper, may be used. Careful 
seasonings will add to the relish of these sandwiches; 
chopped capers, mustard or pickle are especially good 
with meat. For a lighter filling, cheese used alone, or com- 
bined with nuts, olives or salad dressing may be used. 
Avoid soaking the bread when salad dressing is used. 
Honey, jam or jelly with nuts make a good sandwich; 
pimentos and ham, dates and nuts, ginger and orange are 
good combinations and lend variety. 


PP 


RAISIN AND NUT SANDWICHES. 


Method—Mix % cup seeded raisins and 1 cup mixed 
nuts (chop raisins and nuts fine) with the white of a well- 
beaten egg. Season with salt. 
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CHEESE AND OLIVE SANDWICHES. 


Method—Mikx a little salt and pepper with a brick of 
cream cheese, and moisten with cream. Chop fine some 
stuffed olives, and add to mixture. Spread on lightly but- 
tered bread. 


Good recipes are better 
when made with Monarch 
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SANDWICHES 


HONEY-NUT SANDWICHES. 


Method—Mix some finely chopped, or minced, almonds 
a ea with the honey, and spread on thin buttered 
read. 
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PEANUT BUTTER SANDWICHES. 


Method—Thin an amount of peanut butter with water 
and add lemon juice to taste. Season with salt and pepper. 
Spread on thin slices of buttered bread, and place a lettuce 
leaf in each sandwich. 
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TOMATO SANDWICHES. 


Method—Skin and slice tomatoes very thin, spread with 
salad dressing and place between thin slices of well- 
buttered bread. A crisp lettuce leaf added to each sand- 
wich improves it. 
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PEANUT SANDWICHES. 


Method—Put peanuts through the meat chopper and 
mix with sufficient salad dressing to spread easily. Spread 
on thin slices of well-buttered white or brown bread. 
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ROLLED SANDWICHES. 


Method—Cut the bread very thin and remove the 
crusts. Place a leaf of lettuce on each slice and in the 
centre a small quantity of the following filling: 


Cream cheese Celery (chopped very fine) 
Walnuts (chopped) Olives (chopped) 
Mayonnaise dressing 


Mix these all together—only a very small quantity of 
celery is required. Roll the slice of bread either from 
one corner or side and hold together with wooden tooth- 
picks. 


Monarch has stood the test 
for a quarter of a century 
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INVALID DISHES 


A FEW SUGGESTIONS. 


In preparing dishes for the sick, it is needful to com- 
bine the strongest nourishment with the simplest season- 
ing, as they require food which will not need too much 
exertion of the digestive power. Sweet-breads broiled to a 
nice brown; oysters roasted in the shell, or plainly stewed; 
clam broth, and even calves’ brains, are highly recom- 
mended as articles of diet, which will ‘give the most 
nutritious food in the smallest quantities. 


Never set before the sick a large quantity of food; 
tempt with a very small portion delicately cooked and 
tastefully served. If not eaten directly, remove from the 
sick room without delay as no food should be allowed to 
stand there. Do not give the same food often, as variety 
is charming. Let all invalid cookery be simple; be careful 


to remove every particle of fat from broth or beef tea 
before serving. 


VEAL BROTH. 


1% Ib. of veal, 1 doz. sweet almonds, a qt. of spring 
water, a little salt, 1 pt. of boiling water. 


Method—Remove all the fat from the veal, and simmer 
gently in the spring water till it is reduced to a pint; 
blanch and pound the almonds till they are a smooth 
paste, then pour over them the boiling water very slowly, 
stirring all the time till it is as smooth as milk; strain 
both the almond and veal liquors through a fine sieve and 
mix well together, and add the salt and boil up again. 


All the sweetness and gluten of 
the wheat berry is in Monarch 
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INVALID DISHES 


EGG BROTH. 


An egg, % pt. of good unflavoured veal or mutton 
broth quite hot, salt, toast. 


Method—Beat the egg well in a broth basin; when 
frothy add the broth, salt to taste, and serve with toast. 
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BEEF TEA. 


Method—Cut the beef into very small pieces, and take 
away all the fat. Put it into a stone jar with a pint of 
water to each pound of beef; tie a double piece of brown 
paper over the top, and set the jar in a cool oven for sev- 
eral hours. Strain the beef tea off through a rather 
coarse strainer, and while it is hot take off every speck 
of fat with paper. Should an oven be not obtainable, it 
will do equally well to place the jar in a large saucepan 
of boiling water; but it will not do to cook it in a metal 
saucepan without a jar, because an invalid’s palate is very 
sensitive, and the tea is sure to acquire an unpleasant 
flavour. Any sort of flavouring may be added to it. A 
scrap of lemon peel, a clove, a grate of nutmeg, a sprig 
of any sweet herb, or of parsley, put into the jar before 
cooking, will, any one of them, make a pleasant change. 
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BEEF TEA CUSTARD. 


Method—This may be served alone either hot or cold, 
or a few small pieces can be put in a cup of beef tea, which 
is thus transferred into a kind of soupe royale, Beat up an 
egg in a cup, add a small pinch of salt, and enough strong 
beef tea to half fill the cup; butter a tiny mold and pour 
in the mixture. Steam it for twenty minutes, and turn it 
out in a shape. 

Monarch Flour is milled from 


soft Ontario winter wheat 
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INVALID DISHES 


ARROWROOT JELLY. 


1% pt. of water, grated nutmeg, and fine sugar, des- 
sertspoonful of arrowroot rubbed smooth in 2 
spoonfuls of cold water. 

Method—This is a very nourishing dish. Put into a 
saucepan all the ingredients excepting the arrowroot; boil 
up once, then mix in by degrees the arrowroot; then 
return the whole into the saucepan; stir and boil it three 
minutes. 
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FRENCH PORRIDGE. 
Some oatmeal, water, milk, toast. 


Method—Stir the oatmeal and water together, let it 
stand to be clear, and pour off the latter; pour fresh upon 
it, stir it well, let it stand till next day; strain through a fine 
sieve, and boil the water, adding the milk while doing. The 
proportion of water must be small. This is much ordered, 
with toast, for the breakfast of weak persons, abroad. 
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WATER GRUEL. 


A large spoonful of oatmeal, water, salt and a little 
piece of butter. 

Method—Rub smooth the oatmeal with two spoonfuls 
of water and pour it into a pint of water boiling on the 
fire; stir well and boil quickly. In a quarter of an hour 
strain it off and add the salt and butter when eaten; stir 
until the butter is thoroughly incorporated. 
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MILK LEMONADE. 


2 lbs. of loaf sugar dissolved in a qt. of boiling 

water, % pt. of lemon juice, 1 pt. new milk (cold). 

Method—Mix the dissolved sugar, the lemon juice and 
milk. Stir the whole well and strain ready for use. 
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APPLE WATER. 


Some well-flavoured apples, 3 or 4 cloves, a strip of 
lemon peel, boiling water. 

Method—Slice the apples into a large jug; they need be 
neither peeled nor cored. Add the cloves and lemon peel, 
and pour boiling water over. Let it stand a day. It will 
be drinkable in twelve hours or less. 


Monarch pies are al- 
ways flaky and crisp 
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